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There 


is 
re 4 Enthusiastic acceptance has proven its excellence 
ny 


Provides radical reduction of time for processing 
Ong cured and smoked meats 


A new scientific development in meat curing 


PRESCO FLASH CURE 


Eliminates curing room — saves cooler space 
Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 


PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montrea! 10 











Arbogast-Bastian Co., Allentown, Pa. 

Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston S$ ge Co., Boston, Mass. 
L. S. Briggs Inc., Washington, D.C. 
Broadway Meat Packers, J b 

Bryon Bros., West Point, Miss. 

Lovis Burk, Inc., Philadelphia, Pa. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Cudahy Packing Co., Wichita, Kans. 
Dallas City Packing Co., Dallas, Tex. 
David Davies, Inc., Columbus, Ohio 
Duquoin Packing Co., Duquoin, Ill. 
C. A. Durr Packing Co., Utica, N. Y. 
Eckert Packing Co., Defiance, Ohio 

Empacadora Brener, Santa Clara, Mexico 
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First National Stores, Inc., Somerville, Mass. 


Wm. Focke’s Sons Co., Dayton, Ohio 


S.R. Gerber Sausage Co., Buffalo, N. Y. 


Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 


King Packing Co., Nampa, Idaho 
A. Koegel & Co., Flint, Mich. 
Lewis Bros., Portland, Oreg. 





Serving More and More 
Leading Sausage Makers 











Hickory Hill Meat Packers, Tampa, Fla. 


Hoffman Packing Co., Los Angeles, Calif, 
Geo. A. Hormel Co., Austin, Minn. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Geo. A. Hormel Co., Freemont, Neb. 
Hudson Packing Co., Jersey City, N. J. 
Hygrade Food Products Corp., Detroit, Mich. 
Hygrade Food Products Corp., Newark, N. J. 
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Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 
M & M Packing Co., Dublin, Ga. 
Nevhoff Bros. Packing Co., Dallas, Texas 





New England Provision Co., Boston, Mass. 


The NEW BUFFALO CONVERTER 


Odom S$ ge Co., Madi , Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Bernard S. Pincus, Philadelphia, Pa. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C. H. Rice Co., Bangor, Maine 
J. M. Schneider Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber -Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Taiyo Co., Japan 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Albert Lea, Minn. 
Wilson & Co., Cedar Rapids, lowa 
Wilson & Co., Okiahoma City, Okla. 
Wilson & Co., Scranton, Pa. 

Wilson & Co., South Omaha, Neb. 

Zenith Meat Company, Los Angeles, Calif, 

Zenith Meat Company, Wichita, Kans. 








JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 





Models for almost every size of plant 


It reduces cutting time up to 50%...it lowers operating and labor 

costs substantially... it produces a finer textured product of higher yield. The 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting converter 
thereby eliminating grinding and saving additional time. Write or call 

us or see your Buffalo representative today about the X-Series Converters. 





Sales and Service Offices in Principal Cities 














For Your Convenience 


Cannon now sells these three 
quality ingredients for your fine 
lunch meats 










CANNION 
DICED 


RED SWEET PEPPERS 


Ci amon) 
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‘Sad ts 








CANNON Diced Red Sweet Peppers 


Preferred by leading meat packers everywhere 
for eye-catching, appetizing color, and superior 
flavor. Firm, crisp, uniformly diced. No cutting, 
handling, rinsing, or draining required. No 
waste or spoilage! Packed in handy No. 10 tins, 
ready to use. 












NET WEIGHT 
6 LBS. 8 OZS. 


APPROX. 
DRAINED WGT. 
5 8S. 3 O7ZS. 
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CANNON Pimiento-Stuffed Spanish Olives 


Finest quality, green Manzanilla olives. Im- 
ported from Seville, in the heart of Spain’s 
famed olive-grove region. Packed in 50-gallon 
barrels, ready to use. 





CANNON Diced Green Sweet Pickles 


Crisp, delicious pickles in 14” cubes. Charac- 
ficed green sweet terized by their appetizing bright-green color. 
PICKLES Packed in 18° baumé syrup, handy No. 10 tins, 


pep te cone Fe, ready to use. 


(O18 heme OF 
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You save time, effort, freight and handling costs by ordering all 
three of these superior lunch meat ingredients from one reliable 
source—CANNON. Write for information and free samples. 





H. P. CANNON & SON, INC. 











(CANNED FOODS } Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina * Marydel Division: Marydel, Delaware 
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Which Spices 





CAPSICUM ANNUUM L.* 


It takes a rare combination of soil, cli- 
mate and agricultural skill to produce 
this popular spice. When all the factors 
are present and in the right degree 
and nature works its special magic, we 


get a powder with color so brilliant that 
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OLD TOUGHIE 


turns tender .. . 


Griffith Steak Tenderizers are laboratory 
controlled—because tests reveal that the 
active principle may vary in potency and 
stability as much as 20% to 40%. Labora- 
tory control assures quality control! 





CHICAGO 9, 1415 W. 37th St. e UNION, N. J., 855 Rahway Av. 
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the Best Source of 
Meat Tenderizers 


Not all tenderizers are alike! Producers of “portion-controlled” 
steaks for the institutional trade and frozen steaks for the home 
consumer may wisely follow this rule: Entrust your need to a 
supplier who pioneered in enzyme tenderizers . . . one who has 


been engaged in research and development of cures and materials 


used in meat processing since the early 1920’s . . . The Griffith 
Laboratories! 


CHOICE OF 15 TENDERIZER FORMULAS 


Nobody knows meat like Griffith! Nobody knows better than 
Griffith that all tenderizers are not alike! With labo- 
ratories and research kitchen unequalled in the meat 
industry, we have 15 tenderizer formulas. Each is 
compounded to serve a particular use. Isn’t it reason- 
able to expect that you'll obtain the precise formula 
and instructions-for-use from Griffith? 


THE >aee 


LABORATORIES, INC. 





| Research makes Griffith 





td LOS ANGELES 58, 4900 Gifford Av. 


5 





Whether you need a single piece 
of equipment to solve a special 
production problem, or need 
plans and equipment for a com- 
plete new plant, KOCH can 
supply you—efficiently and eco- 
nomically. Write or call... tell 
us what you need. 
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You save both time and money with genuine 


ANDERSON EXPELLER PARTS 


You save time, because Anderson carries large stocks of Expeller parts in four strategically 
located service centers. These centers are manned by servicemen 
whose watchword is “immediate shipment”. 


You save money, too, because all Anderson Expeller parts are made with the same 
advanced methods and metallurgical techniques that go into the manufacture 
of our new machines. Statistics prove that genuine, factory-built replacement parts 
have 27% greater “‘wearing”’ qualities. 


Get acquainted with time-saving, money-saving Anderson Expeller parts today. 
A phone call will bring a prompt response to your next parts order. 





THE V. D. ANDERSON COMPANY 


DIVISION OF INTERNATIONAL BASIC ECONOMY CORPORATION 


Cleveland—Main Office and Parts Depot: 1965 West 96th St., Cleveland 2, Ohio. OLympic 1-1900 
Mid-South—Parts Depot: Valley Machinery and Supply Co., DeSoto Sta., 612 Main St., Memphis, Tenn. JAckson7-7935 
West Coast—Parts Depot: Post Office Box 1626, Fresno, Calif. ADams 3-6135 

Mexico—Amerex Ingenieros, S.A., Apartado Postal 30150, Mexico, D.F.,Tel.: 111516 
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_ Diamond 
Crystal 
Flake 


& a It PRECISION SCREENING 
a salt specifically sized MAXIMUM PURITY 
for your product. low copper and iron con- 
tent contributesto flavor 
CORRECT DENSITY stability. 
a a 


light, flake-shaped we 
particles are quickly 37 eho Be 


soluble. si Qe 92 


FREE FLOWING 

flake type grain struc- 
ture helps prevent salt 
caking. 








VATS 


LOCH LATE 











MINIMUM MOISTURE 
salt dried to less than 40 of one TRUE FLAVOR 


percent sagieture quaint. results from Diamond Crystal’s exclu- 
sive Alberger process. It brings out the 
best in your products. 


Its worth Look at the facts. Flake—not cube or granular type salt 
is reflected —is the positive answer to the use of salt in canning or 


curing—casings or sausage meats. 


Write to—Technical Department, Diamond Crystal Salt 
d t Co., St. Clair, Michigan, for proof—for facts—or talk to 
pro uc the Diamond Crystal salesman. 


in your It all boils down to your product quality. We can help. 


Diamond Crystal Salt Co. 
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Model L51A Vortator 
Lard Processing Unit. 
Capacity: 3000 pounds 
per hour. 


Boost profits by upgrading your lard 


In a matter of seconds, Vorator* Continuous Processing 
Apparatus transforms rendered fat into finished lard. Its 
high-speed chilling and plasticizing results in a snowy 
white, creamy smooth texture. Separation is eliminated. 
Moisture and contamination are totally excluded, 
resulting in a more stable, rancid-free lard. Conditions 
are automatically controlled for strict uniformity. 


There is a size of Vorator Lard Processing Unit to meet 


your requirements. Write for complete information. 
#VOTATOR-T.M.Reg. U.S. Pat. Of. 


THE NATIONAL PROVISIONER, AUGUST 23, 1958 


CHEMETRON CORPORATION 
Louisville 1, Kentucky 
Manufacturers of “VOTATOR” and “THERMEX” 

Processing Apparatus ; 

Sales Offices: Louisville « New York « Chicago 
Marietta (Georgia) + San Francisco 

| CHEMETRONJ 











































ROUTE P&L’s 


Does Your Route P&L Show? 





One very fine midwestern house with the 
help of Food Management showed a black 
route P & L through the toughest of all 
Lenten Seasons and actually increased 


sales ever best previous periods. 


How? By attention to detail. By attention 
to cost controls—selling prices based on 
realistic costs with no deviations. 


A Food Management engineer showed the way 


to make savings calculated to increase profits. 


You can put more money in the bank 


if your operation is Profit planned by 





FOOD MANAGEMENT, INC. 


7339 Montgomery Road, Cincinnati 36, Ohio 
TWeed 1-2502 








LETTERS 





: 

a 

EDITOR’S NOTE: We can think of a number of titles” 
that would fit the poem that follows, A few of these migh : 
be: “The Lay of the Forgotten Cost Accountant,” or 4 
“Love's Labor Lost,” or “What Fools These Packers Be.” 

We believe the poem is as good as an editorial, and ; 
so does George L. Heil, jr., of the Heil Packing Co., 
St. Louis, Mo., who forwarded it to us with the fol owing. 
comment: a 


Epitor THE NATIONAL PROVISIONER 


I am enclosing a copy of a poem written by our cost” 
accountant, E. R. Ganter. I feel there is a crying need_ 
in the industry for advice such as this: 4 


We strive so hard to get costs right, 
Caring not if we work at night. 

We sweat and strain to dig up facts, 
On details we are never lax. 

Labor, overhead, packaging, too, 

Sales and delivery to name a few. 
No pertinent part is ever lost, 

When we turn out a finished cost. 


To everyone who needs to know, 
We take these finished costs to show. 
Add on a profit we tell them then, 
To make some dollars or even yen. 
Stockholders are a normal lot 

They like some money in the pot. 
We sit back then all satisfied, 

And then my friend, we hit the slide. 


We are told in terms not so sweet, 
About the fellow down the street, 
His prices are some five cents low, 
And to our sales it’s quite a blow. 
To our senses this is a jar, 

His costs and ours are on a par. 
All his costs we are sure he knows, 
For his cost men are on their toes. 


What happened was, his sales were slow. 
Volume, he says, is much too low. 

So he saves two bits per hundred-weight 
And loses two dollars in aggregate. 

He gripes and groans at period end, 

His ailing business he did not mend. 

This lesson though he will disdain, 

He turns around and does it again. 


All effort is just wasted then, 

Both ours and his informed cost men. 

Our profit’s gone and so is his 

Because he just must have the “biz.” 

“Wake up” all you executives 

Our industry’s begun to “fizz.” 

You needn’t look for fancy cures, 

SELL AT A PROFIT—SUCCESS IS YOURS 


E. R. Ganter, 
Cost Accountant, 
HEIL PACKING COMPANY. 
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Color where it counts... 


AT THE POINT OF SALE 


BOOST CONSUMER ACCEPTANCE— 
Whether she buys your meat products or your 
competitors’ is largely a matter of consumer 
appeal, and consumer appeal in meat is largely 
a matter of product color. It’s as simple as that. 

NeEo-CEBICURE and NEo-CEBITATE, the new 
low cost antioxidants, assure development of 
finest cure color and improve eye appeal by 
guarding against color fade or loss of bloom 
during storage. Tested uses include cooked 
cured sausages, bacon, ham, corned beef, pick- 
led pigs feet, and sliced cured meats. 


CUT PRODUCTION COSTS TOO by tak- 
ing advantage of the shorter curing time af- 
forded by NeEo-CrExsicure or NEo-CEBITATE. 
M.I.D. approved for curing all beef and pork 
products, they offer all the advantages of as- 
corbic acid or sodium ascorbate at considerable 
savings. NEO-CEeBICURE and NEo-CEBITATE 
adapt easily to existing procedures, are supplied 
in convenient avoirdupois packages, and 
shipped with transportation prepaid from con- 
veniently located stock points. Send for free lit- 
erature, Dept. I-10. 

















Check 
the difference in color 
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Comparison of color fading under showcase conditions—both bacons were processed Pate 
at the same time and pumped at the same rate, but bacon at left shows better color ons 
retention for longer shelf-life due to the addition of Neo-Cersrrate in the pickle. whe 

tain 








% - 





Comparison of internal cure color—with the exception of NEo- Comparison of color development after smoking 
CeBiTaTE, the same formulation was used for both frankfurters. —these samples come from the same emulsion, 
The treated sample at top developed better color, yet processing yet maximum cure color was attained in the 
time was 45 per cent shorter than that required for the control. bologna slice at left by using Neo-Cesrrate. 





/N MERCK & CO., Inc. 


RAHWAY, NEW JERSEY 





© 1958, Merck & Co., Inc. 
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oo BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 
: 4 thru new operating efficiency and expanded capacity 
oy in relation to bowl size, power consumption and 


time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP «CUT in operation. Write to us 


CHOP. for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


cc T —the sausage meat chopper 


of patented “Knife-Safe” design! 











Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 








(Geeta Ariens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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17-C AUTOMATIC LANDER 





In this view the Lander is about 


to start functioning. The guide 
block is in the down position— 
note that it is free to swing for 
hoisting off-center loads. Hoist 
chain in this view is perpen- 
dicular to the bleeding rail. 





way down after the limit switch 
has stopped the upward motion 
and operator has pushed the 
down button. Trolley has 
landed accurately on the rail 
and lifting loop will continue 
on down without hesitation 
even though trolley remains on 


In this view, the loop is on the 


spot. Hoist chain in this view 
is parallel to bleeding rail. 


Compact, simple in design, the new Dupps Fully Automatic 
Lander is a revolutionary advancement in Lander design. As 
soon as the shackle wheel is raised higher than the rail (without 
touching it), the Lander moves it in, locating it directly over the 
rail. When the hoist is reversed, the wheel drops into place on the 
rail. The hook simultaneously kicks out of the shackle frame and 
returns to the pick-up level without hesitation. Sheave mounts in 
four positions so that hoist can be either in front, or either side or 
in back of the Lander. Mounting the new Dupps Lander is simple 
because of reduced weight and the fact that only four holes need 
be drilled. No costly rigging crew or elaborate bracing is needed. 
The Lander illustrated is mounted on 2—8 x 8 timbers with 
standard 14” drop hangers. The 3” alloy chain has higher ten- 
sile strength than the 14” extra heavy chain usually used. Heavy 
plate fender is eliminated due to accurate guidance past the rail 
on way up and accurate landing. Trolley can move in either direc- 
tion—ideal for V rail installations. The frame is all-steel, all- 
welded. Castings which are liable to breakage or wear are 
eliminated. The solid plate steel sheave is equipped with double 
row, ball bearings, life-time lubricated to eliminate dangerous 
overhead maintenance. Guide pins, switch cam, guide block and 
loop are of solid forged steel. The chain is secured by aircraft 
type bolt—eliminates repair link worries. Because of the light 
weight chain, counterweight is only 1% as heavy as usual. 


Write 
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This 
ymbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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THE DUPPS (0. Germantown, Ohio 
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Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


‘Manufacturing Chemists 
forthe Food Sndustry 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO 9, ILLINOIS 
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taste buds blossom 


with Kadison quality SEASONINGS! 


May We 
Be of Service 
to You??? 


CURE WITH 


PACKERS POWDER 


M.1.B. APPROVED 
INGREDIENTS 
FOR ALL CURING 





THURINGER 


WIENER 

NEW ENGLAND 
HAM SPICE 
CERVELAT 
POLISH 
ITALIAN 

LIVER 
BOLOGNA 
KALBASI 





CORNED BEEF 








PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK 

COUNTRY SMOKE 
SUMMER 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 

ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 





HUNTER CARGO COOLERS 


for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 


and specifications on models to 
meet your specific requirements 


HUNTE 


TRUCK REFRIGERATION SYSTEMS 


i 






@ light weight — permit 
bigger payloads 


@ compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


S easier to install _— 
designed for maximum 
serviceability 


@ lowest initial costs 


© lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 





MANUFACTURING COMPANY © 
30525 AURORA RD. @¢ SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 














For over 

65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
helps to make a 
good magazine 
great... 


First— in editorial content 
- - editorial service 
- = in number of 
pages = «= in adver- 
ising ... 


First—to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices... 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD" 





THE NATIONAL PROVISIONER, AUGUST 23, 1958 














VITAMIN C 

Z=ASCORBIC ACID 
SODIUM [=ASCORBATE 
COATED 7=ASCORBIC ACID 





for your labels 

















c= *¢ 


Labels should now read 











ERYTHORBIC ACID 
SODIUM ERYTHORBATE 


(per F. & D. A. statement 7/28/58) 
(Federal Register, 8/2/58) 


(Copy on request) 





If you have been using d-isoascorbic acid or its 
sodium salt for antioxidant effect, you should 
now change your labels to show the new name 
for this substance: erythorbic acid or sodium 
erythorbate. This change in the label declara- 
tion is in accordance with the statement of the 
Food & Drug Administration which acted on 
the recommendation of the Joint Committee on 
Nomenclature of the American Institute of Nu- 


Big dividends are yours when you use Roche* 
l-ascorbic acid (including its sodium salt and 
the coated form) in your processing: 


* Quicker, more uniform cures 

¢ Better color development 

¢ Longer color and flavor retention during 
storage and display 

¢ Less smokehouse time 


trition and the Society of Biological Chemists to 
eliminate possible confusion between d-isoascor- 
bic acid and /-ascorbic acid (true vitamin C). 


Buy Roche [-ascorbic (or erythorbic) acid 
products in bulk or see that they are in the 
mix from your spice company. Roche products 





are stocked at convenient warehouse points 
through the U.S.A. Roche technical service 


You need have no concern about making new is yours to use. 


labels if you now use I-ascorbic acid (true 
vitamin C), sodium I-ascorbate, or coated 
l-ascorbic acid to protect the color and flavor 
of your meats, 







Free 
Brochure | 


Send for yours 
today. 


*ROCHE — Reg. U.S. Pat. Off. 


come RIGHT 
from ROCHE 


1-ASCORBIC products 
Erythorbic products 





VITAMIN DIVISION @ HOFFMANN-LA ROCHE INC. © NUTLEY 10, N. J. 
Nutley 2-5000 © New York City: OXford 5-1400 
Pacific Coast distributor: L. H. BUTCHER COMPANY @ San Francisco @ Los Angeles ® Seattle © Portland @ Salt Lake City 
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Superior Quality and 


Dependable Servicetor 


more than 50 Years 


ROTHERS, INC. 


Spice Importers and Grinders 


523 EAST CONGRESS + DETROIT 26, MICHIGAN 





It’s ange atest new, complete and 7 
concise 40-page guide giving con- 
densed information on selecting and § FA STEST WAY TO 
sizing yee traps for more than 100 § ——_— 

s of steam-operated: equipment. 
Ie addition, brief descriptions, appli- . SIZE STEAM TRAP. $ 
cations, specifications and prices on 
inverted bucket, thermostatic, combi- es Formulas 
nation, float, moisture ahd high pres- © Engineering Data 
sufe steam traps enable you;to make © Aggite . 
your trap selection properly, quickly ' ation 
and easily. gp ® General Principles 
PBR EEE (2° 20 Select Steam Traps and * Steam Trap Problems 


other Fluid Specialties”— request 
from The V. D. Anderson Company, division of 
SF 
— 
Gupe Sitvertops 









International Basic Economy Corporation, 1945 
West 96th Street, Cleveland 2, Ohio. 


THE V. D. ANDERSON CO. 


division of International Basic Economy Corporation 
1958 West 96th Street © Cleveland 2, Ohio 
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- BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 
* Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


nls. 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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CONTINUOUS STUFFING 
i - eeoner GLOBE-BECKER | 


eg «5 a VACUUM 


Cc ConTinvovs 


, ee CONTROLLED 
STUFFING MACHINE 










WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 


* 


Air-free Product with Controlled Vacuum 


* 


Product Improvement 


* 


Ease of Cleaning 


»* 


Economy of Operation and Maintenance 


Complete Safety 


* 





* Easy Installation 


This revolutionary Globe- Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 


Globe equipment is now available through “NATIONWIDE”, leasing program 
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AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, Ill. © MOnroe 6-0970-1 
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- OUR 77th YEAR $ 


SERTH. LEVI & CO.. INC: 
"THE CASING HOUSE" 


CHICAGO e NEW YORK e LONDON 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 














BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA [aciEaie 











* * 


Heat got your pressmen? 
Summer’s no problem with our 
efficient Blue Chip Expellers 


PITTOCK ano Associates 


GLEN RIDDLE — PENNSYLVANIA 


* * 














PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 

Price $5. 





FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
qoods, precooked and prepared foods. 
Price $10.00 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 
1214, pages. 
Price $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Designed ——— for smaller firms 
which have not developed multiple 
departmental divisions. Discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 
Price $4.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering thr 
cutting, curing smoking, and 
processing of lard, casings and by- 
products. Institute of Meat er x 
Price $4. 
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How Du Pont CYLAN’ 
SODIUM CYCLAMATE improves 
bacon for better sales! 





1 RESISTS CHARRING 


Bacon cured with “Cylan” was cooked on left side of 
pan; sugar-cured bacon on right. You can see the lack 
of charring of the bacon cured with “Cylan” and that 
it leaves far less residue in the pan—pan is easier 
to clean. 


MINUTES 





<3 EASIER TO COOK 


Top row is bacon cured with “Cylan”; below, sugar- 
cured bacon. All strips were cooked on heated grill for 
the number of minutes shown. Bacon cured with 


“Cylan” is easier to prepare. 


2 MORE APPETIZING 


Note the even golden color of bacon cured with “Cylan” 
(left) compared with sugar-cured bacon (right). Both 
were broiled for the same length of time. 





4 CLEANER FAT 


Rendered fat at left is from sugar-cured bacon; at right, 
fat from bacon cured with “Cylan”. Bacon produced 
with this new cure produces fat that is light in color 
because it has less residues—more suitable for other 


cooking uses. 


For more details about Du Pont “Cylan” Sodium Cyclamate... turn the page 


QU PONY 


REG. U.S. PaT.OFF 
: 





New curing ingredient 

DU PONT CYLAN’ 
improves appetite appeal 
and flavor of bacon 


Now... greater convenience and customer 
appeal for your bacon! The reason—Du Pont 
“Cylan” used in place of sugar. This new 
curing ingredient reduces charring or burning 
during cooking. It gives bacon a rich golden 
brownness and an excellent flavor—clean and 
sweet. Pans are easier to clean. Renderings 
are lighter in color... contains less debris. 


Yet the appearance and keeping qualities of 


the packaged bacon remain unchanged! 


All these advantages can be incorporated in 
your bacon without any changes in equip- 
ment or curing methods. Furthermore you 
can now sweeten your bacon to any level you 
desire for optimum flavor without encounter- 
ing undesirable cooking qualities. 

FOR MORE INFORMATION: Just fill out and 
mail coupon below. You'll receive our free 
bulletin giving complete information on its 
advantages, properties and use. 


E. |. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Department—D4031 
Wilmington 98, Delaware 


() Please send me your free bulletin explaining the advantages, properties and uses 


of Du Pont “Cylan” sodium cyclamate for curing bacon. 
(] Please send experimental sample of “Cylan”. 


Name 





Firm 








Du Pont ‘‘CYLAN”’ 
Sodium Cyclamate 
For Curing Bacon 


WHAT IT IS: Du Pont “Cylan” is an artificial 
sweetening agent with about 33 times the 
sweetening power of sugar. It is stable to heat 


and cold during processing and cooking of 
bacon. 


HOW TO USE: Use “Cylan” in your regular 
cure in place of sugar—3 lbs. of “Cylan” 
replaces 100 lbs. of sugar. Works equally well 
in all curing processes. 


APPROVED: This development has been under 
study for three years by Du Pont and a lead- 
ing packer. This work led to Sodium Cycla- 
mate being approved by the Federal Meat 
Inspection Division for use in curing bacon 
by M.I.D. Memorandum No. 249 Revised. 
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Du Pont 
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SODIUM @ CYCLAMATE 


REG. U.S. pat. OFF. 


Better Things for Better Living . . . 
through Chemistry 
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The Gang Leader 


Sometimes the professors pinpoint a ques- 
tion that should have received more attention 
long ago. 

Richard M. Gordon of the New York State 
School of Industrial and Labor Relations, 
Cornell University, asks, in effect, “Do we 
train the wrong people?” 

Since we have had the privilege of work- 
ing with our feet (gandy dancer), and hands 
(construction worker and electrician), as well 
as with our wits, we are inclined to believe 
that employers often do instruct the wrong 
people in the methods of training new and 
less-skilled employes. 

Gordon asks: “Where do the men go for 
counsel? To the foreman who has been 
schooled in training and the viewpoint of 
management?” 

On the basis of our own observations—and 
we realize that some will disagree—we would 
answer, “Frequently, they do not.” 

The new and less-trained employes most 
often listen to a man they can trust and 
identify with their own group, and whose 
skill they respect; he frequently is an em- 
ploye whose ability, dexterity, knowledge 
and responsible attitude might entitle him to 
supervisory rank, except that he may value 
the wooden shoulder chips of independence 
more than he does silver or gold bars. 

He is the kind of man—unburdened by 
productivity, transfer and yield reports—who 
can say to a greenhorn after 15 fruitless 
trials: “This is the way you should hold your 
knife in making this cut.” 

This employe may be obdurate and some- 
times difficult, but he is usually the man the 
gang watches when some pronouncement 
comes down from management. 

Give that man training and recognition. 
Probably you'll never make him a part of 
management—maybe you wouldn’t want to— 
but he can be invaluable in training novices 
and keeping production at the best level. 


News and Views 





New President of the Texas Independent Meat Packers Asso- 


ciation is Fred Dixon of Dixon Packing Co., Houston. He 
succeeds Herman Waldman of Dallas City Packing Co., Dallas, 
who was named honorary board chairman at the second annual 
meeting of TEX-IMPA last weekend in Houston. John T. Keene, 
Ed. Auge Packing Co., San Antonio, was elected secretary, and 
Milton Rubin, Dallas City Packing Co., was chosen as treasurer. 
Ten regional vice presidents also were named. They are: Hou- 
ston region, John Zummo, Zummo Meat Co., Beaumont; East 
Texas, Tom Joyner, E-Tex Packing Co., Mount Pleasant; Dallas, 
Archie Sloan, Texas Meat Packers, Inc., Dallas; Fort Worth, 
Jack Estes, Estes Packing Co., Fort Worth; San Antonio, E. K. 
Melton, jr., Melton Provision Co., San Antonio; Waco, Arnold 
Miller, Miller Meat Co., Waco; Lubbock, Paul Crouch, Pan- 
handle Packing Co., Pampa; West Texas, Pete Gooch, Gooch 
Packing Co., Abilene; E] Paso, Charles Chauvet, Peyton Pack- 
ing Co., El Paso, and Rio Grande, Jack Carlisle, Valley Packing 
Co., San Benito. 

Elected to the board of directors for three-year terms were: 
Wade Beasley, West Texas Packing Co., San Angelo; Ray 
Johnson, Lubbock Packing Co., Lubbock, and Willie Ondrusek, 
Columbia Packing Co., Dallas. Tex Hughson of Hughson Meat 
Co., San Marcos, and Les Vance, Superior Meat Co., Fort Worth, 
were named to the board for two-year terms, and Tom Montes 
of Montes Meat Packing Co., El Paso, was elected for one year. 
“Tomorrow's Challenge” for Texas packers and the industry as 
a whole was the theme of the convention. Exclusive, on-the- 
spot coverage by THe NaTionaL Provisioner will appear in 
the issue of August 30. 


A Supplemental appropriation of $1,750,000 for meat inspec- 


tion was recommended this week by the House-Senate confer- 
ence committee, which noted that nearly one-sixth of the 
government’s 1959 fiscal year already has gone by. The amount 
recommended for the balance of the year, thus, is equal to an 
appropriation of $2,100,000 for the full period, the conferees 
pointed out. The Department of Agriculture had requested 
$2,100,000 in supplemental funds, an amount also recommended 
by the industry, to permit the hiring of more meat inspectors. 
The House approved $1,750,000 in additional funds and the 
Senate boosted the amount to $2,100,000 so the different ver- 
sions were sent to conference as part of HR-13450, the govern- 
ment’s overall supplemental appropriations bill. 


Action On several freight applications of interest to the industry 


was taken late last week by the executive committee of the 
Transcontinental Freight Bureau in Chicago. The committee 
approved TCFB Application C-6283 to establish rail rates from 
eastern points to Pacific Coast points on fresh meat and leaf 
lard, 33,000-lb. minimum, 30c per cwt. under applicable motor 
truck rates. Tariffs on packinghouse products and lard, 50,000- 
Ib. minimum, were established on a basis of 90 per cent of 
the rates approved for fresh meat. The committee also approved 
Application C-5852, which establishes a rate of $1.93 per cwt., 
60,000-Ib. minimum, on green salted hides from Denver to 
Pacific Coast ports. The committee declined Application 5797, 
which asked for lower rates on westbound shipments of lard in 
tank carloads, and Application B-5703, which concerned the 
westbound movement of livestock. 


A 20-Month contract agreed to by Canada Packers, Ltd., Toronto, 


and the United Packinghouse Workers of America (CLC) grants 
a 21c-an-hour package increase. The agreement, covering 4,500 
workers, extends to March 31, 1960. The contract provides 
premium pay of 10c an hour for Saturday work and 15c for 
Sunday. Check-off of union dues is made compulsory. The 
wage increase boosted the average hourly wage to $1.85. 








Shifts in Meat Animal Production and Marketing to Be 
Convention Discussion By Triple-Threat Panel Experts 


No pre-integration hen rates a roost 
in a modern broiler house! No Long- 
horn steer could take the purple rib- 
bon at the International. Equally 





DR. DeGRAFF H. DAVISON 


drastic changes in the breeding, feed- 
ing, conformation and marketing of 
America’s meat animals may be ex- 
pected in the years ahead. The De- 
Grafft-Kramer-Davison debate at the 
American Meat Institute’s September 
26 morning convention session gives 
evidence of shaping into this decade's 
most challenging discussion on live- 
stock’s future in the United States. 

The AMI’s ebullient spokesman 
triple-tongued his trumpet last week 
in describing the shape-up for the 
53rd annual meeting at the Palmer 
House, Chicago, September 26-30. 
He believes the two-hour discussion 
on “Changing Patterns and Their Ef- 
fect on Livestock,” by Dr. Herrell 
DeGraff, Babcock professor of food 
economics, Cornell University; Dr. 
Robert C. Kramer, professor, agricul- 
tural economics department, Michi- 
gan State University, and Homer R. 
Davison, AMI’s president, can be the 
center-cut tenderloin of the entire 
five-day meeting. 

“Consumer preferences for tender- 
ness, leanness, flavor, convenience and 
appearance,” the spokesman pointed 
out, “can’t help but have strong influ- 
ences back in the breeding pens, on 
the range, and in the feedlots. Con- 
sequently, Dr. DeGraff and Dr. 
Kramer have been involved in extra- 
ordinary research all summer gather- 
ing data and significant anecdotes to 
point up the shifts expected in meat- 
animal production and marketing dur- 
ing the next five or ten years. These 
are to be ‘lined up’ against the con- 
clusions which Homer Davison and 
the AMI staff have reached following 
months of coast-to-coast interviews 
and analyses of current trends in the 
meat industry. 

“Obviously,” the spokesman 
shrugged, “you can’t bring off an 
earthy deal like this with the old 
podium-pounce, mike-mutter and 
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reading-glasses-on-snoot routine. This 
is one of those things where The Boss 
tells Miss Fridoodle, ‘I don’t want a 
single phone call to get through all 





DR. KRAMER GEN. ROMULO 
afternoon, And that includes my 
mother-in-law.’ 

“That September 26 morning session 
\ill be as informal as the penalty-box 





at a championship hockey game. 
There won't be any podium or chair- 
man-of-the-day. Instead, three of the 
keenest minds in this industry will 
squat in easy chairs to bang away at 
each other’s theories and conclusions. 
The big difference is that this time 
there won't be any locked doors. Any- 
one wearing an AMI leather badge 
can traipse right into the grand buall- 
room and hear it.” 

Gen. Carlos P. Romulo, Ambassa- 
dor to the United States from the 
Philippines will be the guest speaker 
at the AMI annual banquet in the 
grand ballroom of the Hotel Conrad 
Hilton, sceduled for Monday evening, 
September 29. 

Romulo served as aide-de-camp to 
Gen. MacArthur on the bloody route 
“up the slot” in 1942-43, and was 
president of the United Nations As- 
sembly in 1949. His address to the 
AMI members and their guests will 
detail the tense Far Eastern situation. 








Conventioneers Are Invited to AMIF Open House 


STAFF members of the American Meat Institute Foundation, and the 
complex scientific equipment with which they are exploring new frontiers 
in meat and by-products processing and other industry problems, will be 
introduced to visitors who attend an open house at AMIF headquarters on 
the University of Chicago campus on September 25, the day preceding 
the annual meeting of the American Meat Institute. Packers and meat 
processors are invited to attend either the morning session, 9:30 a.m. 
to 12 noon, or the afternoon session from 1:30 to 4 p.m. 

The staff of the Foundation has planned demonstrations of scientific 
research, among which will be flavor research and bacteriological studies. 

The Foundation, which has recently celebrated its tenth anniversary, 
is the central research and educational institution serving the meat in- 
dustry. Fifty scientists are engaged in carrying out a broad program. 

Transportation will be provided from the State street entrance of the 
Palmer House, leaving for the Foundation at 9:30 a.m. and 1:30 p-m. 
Conventioneers who plan to attend one of the September 25 open houses 
should notify the AMIF, 939 East 57th st., Chicago 37, immediately. 





AMIF electrophoresis equipment is utilized by Dr. J. Walter Giffee, chief of the division 
of hide research, in study of the composition and structure of hide collagen. 
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Canada Packers Reports 
Peak Sales and Profit 


New highs in dollar sales, tonnage 
and net profit were established by 
Canada _ Packers, 
Ltd., Toronto, in 
the company’s 
31st fiscal year 
ended March 26, 
W. F. McLean, 
president, dis- 
closed in the an- 
nual report to 
stockholders. Net 
profit rose 10.3 
per cent to $4,- 
972,803, com- 
pared with $4,506,506 in fiscal 1957 
and the previous high of $4,754,533 
in the 1956 year. 

Dollar sales in the 1958 year 
amounted to $486,122,000 and _ ton- 
nage totaled 2,466,000,000 Ibs., as 
against the previous 1957 highs of 
$467,188,000 and 2,435,000,000 Ibs. 
The tonnage figures represent pounds 
of product sold by plants primarily in 
the packinghouse business. 

Net profit on the company’s total 
operation was equal to 1.03 per cent 
of dollar sales. However, McLean 
pointed out, Canada Packers has be- 
come a _ widely-diversified company 
and a substantial share of sales and 
profit arises from products other than 
meat and livestock by-products. 

On meat and by-products, which 
constitute about 55 per cent of total 
sales, the profit in the 1958 year was 
equivalent to 0.54c per dollar of sales 
or slightly more than 1/6c per pound 
of product sold, McLean said. This 
represents a decline from the average 
profit of 0.64c per dollar or 1/5c a 
pound earned by the company for the 
past ten years on product derived 
from livestock. 

Mclean noted that the trend to- 
ward large-scale growing and process- 
ing of poultry is continuing and des- 
cribed this as a “major development 
in the meat industry.” He said that 
Canada Packers is engaged in all 
phases of poultry production, proc- 
essing and marketing and rapidly is 
expanding its facilities in that area. 





W. McLEAN 


Florida Board Stands by 
Foreign Meat Check Rule 


The Florida state livestock board 
has voted to continue its new regu- 
lation requiring inspection of every 
piece of meat imported into that state 
from foreign countries. The board also 
declined to change the inspection fee 
of le a pound put into effect in July 
but left the door open for future re- 
vision after costs of the service are 
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LEFT: William J. Kuhfuss, president of Illinois Agricultural Association, and Ray Parkinson, 
member of IAA's state marketing committee, fondly examine lazy leather lollar with back 
of farm-grown leather at IAA exhibit at Illinois State Fair, Springfield. The loller was de- 
veloped by IAA in cooperation with American Meat Institute as part of the prestige-in- 
leather campaign. RIGHT: Stillman J. Stanard, director of agriculture, state of Illinois, 
displays leather banners and ribbons awarded champion livestock at the annual exposition. 


AMI and IAA ‘Hell Bent for Leather’ Use Promotions 


Banners and ribbons of farm-grown 
American Leather graced champion 
livestock at the Illinois State Fair, 
Springfield, this year. It was the first 
time in the 125-year history of Ameri- 
ca’s state and county fairs that leather 
was used to honor winning livestock. 
Competing for the interest were the 
“leather loller” chairs introduced by 
the Illinois Agricultural Association as 
part of its “Food Comes First” exhibit. 

Both the colorful scarlet, blue and 
royal purple livestock champs’ colors 
in leather, and the leather lollers are 
offspring of the prestige-in-leather 


campaign inaugurated by the Ameri- 
can Meat Institute and the [Illinois 
farm group a year ago. 

Leather lollers, leather stock show 
winners’ emblems, and colorful leather 
plaques will be included in the pres- 
tige-in-leather show that the Ameri- 
can Meat Institute will put on during 
its 53rd annual meeting next month 
in Chicago. All registrants’ identifica- 
tion badges at the AMI meeting will 
be made of leather, Several industry 
optimists are praying for a few leather 
evening gowns at some of the dinner 
parties that will be taking place. 





known and analyzed by the board. 

One Miami packer complained that 
it is too great a burden to thaw many 
thousands of pounds of frozen beef 
so. that each piece can be inspected. 
State veterinarian C. L. Campbell of 
Tallahassee insisted, however, that 
100 per cent inspection is needed to 
protect public health and guard 
against infestations of foreign insects 
such as fever ticks. Dr. J. E. Scatter- 
day of the state board of health also 
said that his group expects every 
pound to be inspected and would not 
be satisfied with sample checks. 

Another Miami packer contended 
that the lc-a-pound inspection fee is 
too high on carcasses it imports from 
overseas and is out of line with the 
reasonable cost specified in the state 
law authorizing inspection. 
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Progress in Hide Research 
To Be Told at NHA Meeting 


J. Naghski, chief of the hide and 
leather laboratory, Eastern Utilization 
Research and Development Division, 
U. S. Department of Agriculture, 
Philadelphia, will tell meat packers, 
renderers and hidemen “What Re- 
search Is Doing for Hides” in the key 
address at the southeastern regional 
meeting of the National Hide Associ- 
ation at the Pick Bankhead Hotel, 
Birmingham, Ala. 

The two-day meeting, which will 
begin Friday evening, September 19. 
will stress the importance of the meat 
packers’ principal by-product in de- 
termining profit or loss. Naghski will 
summarize USDA hide research prog- 
ress at the Saturday business session. 
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PICTURES on this page show the new plant in Phila- 
delphia and the shackling operation there (top); 
hog depilating and cleaning (above), and two views 
of the dressing and viscera inspection area. The 
viscera inspection and casing cleaning operations 
are seen toward the right in photo at right. 











Penn Packing Co. of 
Philadelphia Steps Out 


With Outstanding Plant 


ERHAPS the Corn Belt is the center 
P: U. S. hog production and pork 

processing, but many a midwestern 
plant would be happy to possess some of 
the features found in a new pork packing- 
house located in the centuries-old city of 
Philadelphia. 

The functional and attractive plant of 
the Penn Packing Co. may well be sym- 
bolic of the new progressive spirit found 
in Philadelphia; in concept, design and 
operation it certainly looks forward in- 
stead of back. 

In bringing their hog slaughtering op- 
eration to an established but congestion- 
free industrial district in North Philadel- 


phia, the principals of the Penn organiza- 


tion took several steps ahead—and planned 
for many more to come. Working with ar- 


chitect Morris Fruchtbaum, they designed 


a plant which now houses only hog killing 
and dressing, lard rendering and fresh pork 
cutting and shipping, but into which curing, 
smoking, sausage manufacturing and other 
operations can be “slipped” with scarcely a 

















tremor affecting the two-story struc- 
ture, its utilities or operations. 

Partners in the company are David 
and Martin Lipoff, David Fingerman, 
Burton Ziets and Ernest Milov. 

The second floor of the concrete, 
brick and tile building is the princi- 
pal area now in use, but on the first 
level and elsewhere every detail has 
been planned for diversification and 
expansion, Extension of water, steam, 
retrigeration, gas and electric service 
into new coolers and processing de- 
partments in unfinished sections of 
the plant will require only the addi- 
tion of pipe or conduit and the open- 
ing of a valve or switch. 


MAIN fat conveyor in cutting room climbs to converge with 
shoulder fat conveyor and discharge into chute feeding grinder. 





The whole plant has been planned 
to kill, cut and process 300 hogs per 
hour, and only if inedible rendering 
is added will it be necessary to en- 
large the building. Piles have been 
driven to accommodate the addition. 

Hogs are shackled on the first floor, 
and dispatched, bled, scalded and de- 
haired in the conventional manner on 
the second, but are also resin-depil- 
ated and automatically singed and 
polished to provide carcasses of op- 
timum cleanliness. inspection of head 
and viscera is performed at a double- 
pan moving table and initial casing 
separation and cleaning are done 
nearby. Killing floor equipment was 


SIDE view of the cutting room is shown above, with main hog 
cutting table, shoulder table and shoulder fat conveyor at the left. 





furnished by the Allbright-Nell Co. 

A hooded and vented double bin, 
which lies outside the building but 
is fed through two chutes in the 
dressing room wall, is used for the 
storage of soft and hard inedible ma- 
terial from the killing operation; two 
gates maintain the separation of the 
material in dumping it into an out- 
side firm’s truck. 

In addition to the killing and dress- 
ing operations, the second floor also 
houses the carcass chill cooler, hog 
cutting room, locker rooms and space 
for private offices, record storage and 
accounting and lunch rooms. 

In the hot carcass cooler (68 x 38 


LAYOUT of the second floor of the Penn Packing Co. plant. Details of mechanized fat handling in cutting room are shown on next page. 
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ft.) the refrigeration units are set high 
enough so that trucks of offal can be 
run underneath them to chill, and 
Hoor drains are provided below the 
truck spots. The side finger conveyor 
from the dressing area runs into the 
chill cooler and a floor opening has 
been provided for a decline carcass 
conveyor to the first floor. 

The problem of accurately and 
speedily determining and recording 
weights of hog carcasses passing over 
the rail on the killing floor has been 
given a completely automatic answer 
at the Penn plant. The method form- 
erly used was the typical use of vis- 
ually reading the weights and listing 
these manually with subsequent add- 
ing of the weights of each lot to de- 
termine dressed weights. 

Two recent developments by To- 
ledo Scale have made possible an 
automatically operating installation at 
this important weighing point. One 
of these is the ability of the scale 
to read itself and transmit weight to 
an adding machine. As a result the 
weights of each lot are automatically 
listed and can be totaled as desired. 
If the items being weighed were com- 
pletely at rest on a scale platform, 
the above unit would in itself be 
sufficient, but hog carcasses sway on 
the rail and present a challenge to 
the automatic recording of weights. 
The additional unit that makes the 
Penn installation particularly effective 
is known as Toledo “Multi-Scan.” In- 
stead of scanning a single indicated 
weight, the unit scans ten weights 
within 2% seconds and feeds these 
into an electronic computer which 
averages these and transmits the re- 
sulting weight to the adding ma- 
chine. Tests have shown that an in- 
dicator swinging within six gradua- 
tions will agree with a static weight 
to the nearest graduation, when “mul- 
ti-scanned.” 

CUTTING: The hog cutting opera 
tion, which is performed with equip- 
ment furnished by the Globe Co., 
Chicago, is notable for the manner in 
which product handling has been 
minimized and the cuts and fats are 
sped to their final destinations by 
chutes, conveyors and a pump. About 





TOLEDO overhead track scale equipped with Multi-Scan and remote digital recording for 
automatically listing and totaling weights of swaying hog carcasses. A stainless steel cover 
fits over recording unit during cleanup. The unit scans ten weights within 2'/2 seconds. 


the only trucks found in the cutting 
room are those used for catching and 
removing the trolleys and gambrels. 

Hogs brought from the chill cooler 
drop down a sloping rail into the au- 
tomatic feed-on device, are cut down 
onto the moving table and the trolleys 
and gambrels are separated and drop 
into trucks. 

The 44-ft. hog cutting table is of 
conventional design but beneath the 
ham-loin-belly side is a parallel 1-ft. 


and skinning locations, At the end of 
the cutting table the low fat conveyor 
dumps its load onto the main fat con- 
veyor which runs (20 to 40 ft. per 
minute) at a right angle across the 
room and rises sharply to a height 
of 8 ft. above the floor. At this level 
the main fat conveyor receives the 
fat brought up to it by another con- 
veyor (10 ft. per minute) from the 
moving shoulder workup table. 

The ham, shoulder, loin, belly and 
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SECTION showing the shoulder table and the inclined conveyor for the shoulder fat. 


conveyor (4% to 13 ft. per minute) 
to which ham, loin and belly fats are 
chuted from the respective trimming 


back fats (skinned or unskinned backs 
are added at the end of the cutting 
[Continued on page 45] 
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SECTION showing relationship of cutting table, fat conveyor running below along ham 
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and loin side and the main fat conveyor. 
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Progressive Illinois 


Company Expands and 
Tries New Methods 


fe not quite finished building—perhaps they 
never will be—at the Davenport Packing Co. of 
Milan, Ill., where a small plant with limited volume 
has grown over 11 years into an inspected establishment 
with potential beef capacity of one head per minute and 
facilities for processing many calves, sheep or hogs. 

Cooler space is now being expanded at the Milan plant, 
and the old killing floor has been converted for offal 
workup, boning, freezing and dry storage. A 24 x 50-ft. 
upstairs office has been built at the front of the plant and 
is served by an elevator. A new method of drying blood 
is in use (see page 30) which may foreshadow a general 
change in this operation. 

These most recent developments follow the completion 
early this year of a spacious 85 x 110-ft. killing floor; hide 
cellar; employes’ welfare facilities and inspectors’ offices; 
a 44 x 52-ft. inedible department and a 40 x 60-ft. boiler 
room at this western Illinois plant. 

The Davenport Packing Co. started with a plant at 
Davenport, Ia., which was destroyed by fire in 1947. The 
business was re-established in the same year when the 
company took over a small beef concern on the present 
site and started a long-range program of enlargement and 
improvement. Slaughter capacity of 140 cattle in 10 hours 
has been increased in the latest addition to 240 in eight 
hours and will be stepped up to 60 cattle an hour when 
more cooler space is available. A limited amount of 
Kosher meat is processed. 

The plant is located on the east bank of the Rock river 
only a few miles from the Mississippi. The property, which 
was recently enclosed with over 3,000 ft. of wire mesh 
fence, provides plenty of room for future needs. Officers 






PRESIDENT Rudolph Lipkowitz says that the 10 x 24-ft. sign near 
the plant entrance states the policy of Davenport Packing Co. 


of the firm are Rudolph Lipkowitz, president, who ac- 
tively participates as manager, and his son, Seymour, who 
is general superintendent. The elder Lipkowitz also owns 
1,200 acres of Iowa farm land where a considerable num- 
ber of cattle are fed. 

All building plans were drawn by the architectural firm 
of Smith, Brubaker & Egan of Chicago. The new killing 
floor is laid out to allow the addition of two more beds to 
the three now in use. A calf and sheep dressing line starts 
in the southwest corner and continues along the south 
wall to the coolers. Walls are finished with cream tile. 
The floor is paved with split brick, while the ceiling is 
constructed of long-span precast concrete slabs under 2 in. 
of insulation topped by a pitch and gravel roof. Over- 
head windows on four sides provide a high level of nat- 
ural lighting, but blue glass is installed on the southern 
exposure to temper the sun’s glare. Automatic switches 
are by Le Fiell. 

Most cattle are purchased at nearby sales barns where 
individual animals are identified by an adhesive disk. 
These numbers are noted at the knocking pen and again 
at the cooler scale. In the office the numbers are matched 
up with the bills of sale and the per cent of yield is com- 
puted for each animal. 

Cattle are dispatched speedily, two at a time, by the 
use of two Koch captive-bolt stunning pistols. The floor 
of the knocking pen is placed 24 in. higher than the main 
floor to provide an abnormal tilt and faster movement in 
depositing the carcasses at the hoisting position. Shackles 
are readily available at this location on a storage rail 
welded upright along the top of a barrier of 2-in. pipe. 
After being hoisted onto the high rail with Globe equip- 


VIEW AT REAR of plant shows neatness of overall design which will be more apparent when construction has been completed. 
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ment, the animals roll down a gently sloped track parallel 
with the knocking pen to turn at a right angle along the 
west wall for bleeding and heading. Carcasses continue 


along the rail to- 
ward the center of 
the room where the 
track divides three 
ways to feed the 
pritch plates. 

At the pritch 
plates and half-hoist 
positions the butch- 
ers rotate between 
the beds. Following 
hide dropping, the 
carcasses are con- 
veyed by chain to 
the cooler. Backs are 
sawed all the way 
with a Best & Don- 
ovan power saw. 
Sides are washed 
with a high pressure 
jet of 180° F. water 
boosted to 300 psi. 
by special pumps. 
The nozzle used is 


a %-in. brass firehose 
type that directs a hard stream at the carcass. 


Shrouds are dipped in brine before application to im- 
prove surface appearance of the meat and prevent stick- 
ing of the cloth. Loin eyes are covered during loading by 
a piece of transparent cellulose printed with the com- 
pany’s name. Hollis & Duncan Co., Chicago, supplies the 
paper used by the firm. 

Inedible material is trucked from the killing floor to a 
narrow room located between the dressing area and in- 
edible rendering department. The floor of this room is re- 
cessed along one side to expose a Globe hasher and washer 
on the level below. A Mitts & Merrill crusher is installed 
over a vertical blow tank. Inedible material from the kill- 
ing floor is fed down chutes into the hasher or crusher. 
Conditioned material flows by gravity directly into the 
blow tank, and blowing is done by steam at 60 psi. through 
a 6-in. pipe leading to the Globe and Anco cookers. The 
steam-blown material is guided by valves straight into 
the cookers. 

The cookers are located on the same level as the dress- 
ing area in an adjoining building constructed with walls 
of concrete block and lighted by a wide expanse of fac- 
tory windows. One man handles all phases of the semi- 
automatic operation. Cooking is done in three to four hours 
with shell pressure of 60 psi. and internal pressure of 30 
psi. Meat scraps are shoveled from the percolators into a 
6-in. screw conveyor running along the front of the pans 
and discharging into a hopper at one end. An inclined 
screw feeds the material into an Anderson Expeller and 
extruded scraps leave the latter by a horizontal screw 
leading through the room wall to a storage bin from 
which the material is trucked by a feed manufacturer. 

Tallow from the Expeller is pumped into the percolator 
pans and then transferred to a settling tank divided into 
four compartments of 4,500 gallons each where the fat is 
held overnight at room temperature. The tallow is stored 
in two 80,000-gal. horizontal tanks. Fancy bleachable 
tallow is produced. 

The new method of drying blood which has been in- 
stalled, although still on an experimental basis, gives prom- 
ise of furnishing an easier, less expensive and faster way 
of processing this by-product to produce a material which 





i' we 


HIGH-PRESSURE jet speeds carcass 


washing. Note the long taper of nozzle. 
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is not only a high quality ingredient for animal foods, but 
also has valuable commercial applications. 

Treatment of the blood starts at the bleeding location 
where spray heads placed around the inside of the curb- 
ing release a measured amount of anti-foaming, anti- 
coagulating liquid. This conditioner dilutes the blood only 
1 per cent and has the advantage of increasing the clean- 
liness of the area since “blood washes away blood.” The 
blood passes to the floor below where it is strained by a 
high-speed, anti-clot vibrating screen and liquid is col- 





SPECIAL flash blood dryer is located at the right of inedible 
cookers shown here. Note meat scrap conveyor in foreground. 





SPACIOUS new killing floor is well arranged.. All grades of 
cattle are processed by the Eastern Illinois organization. 


lected in a tank. The blood is then pumped to the in- 
edible room where it is processed in a special dryer in- 
stalled in line with the melters. In the dryer the blood is 
sprayed into a short chamber heated with natural gas to 
a temperature of 1,800° F. and is flash dried there in a 
fraction of a second. The vapor and solids go to a collector 
where they are separated centrifugally; the blood solids, 
after a cooling pass, are moved pneumatically to the lo- 
cation where they are sacked in multi-wall bags. 

The drying apparatus is flexible so that the solids may 
be finished with a temperature of 200 to 300° F., and 
may be produced in either soluble or insoluble form. 

Taylor & Co. of Davenport, Ia., manufacturer of the 
specialized drying equipment, reports that blood handled 
in this way is never degraded or burned and is superior 
from a nutritive protein standpoint to material produced 

[Continued on page 44] 
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FLAGSTONE 2-2800 


MANUFACTURED BY ADVANCED ENGINEERING CORP. 
MILWAUKEE, WISCONSIN 


on laying out your refrigerating equipment, and will absolutely 
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GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Our engineering department will work with you or your architect 
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PROVISIONER “APPROVED~ 


BOOKS 


The books listed below are selected from a number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 








| OPERATING 


O-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork op- 
erations in modern plant; detailed descrip- 
tion of popular meat type hog; how to grade 
live animal and carcass; curing, handling 
of specialties, casings, refining of lard.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 


0-5 FREEZING PRESERVATION OF 
FRESH FOODS $18.00. Covers all frozen 
foods comprehensively. Includes principles of 
refrigeration, storage, quick freezing, pack- 
aging materials and problems; specific com- 
ment on preparation and freezing of meats, 
poultry, fish, other items. Complete discus- 
sion through marketing, cooking, serving, 
transportation. 31 chapters and 282 pictures. 


0-6 FREEZING OF PRECOOKED AND 
PREPARED FOODS $10.00. This 560-page 
volume has 24 chapters and 124 illustra- 
tions. Included are processing instructions 
for food technologists, quality control peo- 
ple, packers, home economists and restau- 
rateurs. Book is devoted exclusively to the 
production, freezing, packaging and market- 
ing of baked goods, precooked and prepared 
foods. A companion volume to 0-5. 


0-7 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstook for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


,| MANAGEMENT | 


*~M-6 MEAT PACKING PLANT SUPER- 
INTENDENCY $4.50. General summary of 
plant operations not covered in Institute 
books on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 

M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 
uses of accounting in management, cost fig- 
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uring, accounting for sales.* 


M-8 BUSINESS LAW: PRINCIPLES AND 
CASES $7.50. Text covers fundamental prin- 
ciples relating to most common business 
transactions: contracts, agency, negotiable 
instruments, sales, partnership, corporations, 
security, real and personal property, wills, 
estates and trusts. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


| SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 


S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other - subjects, 
chapters have been added in cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of meats, etc. 


S-13 MEAT THROUGH THE MICRO. 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal ana 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by live- 
stock expert Claude Hinman. He tells how 
it is possible to achieve general production 
of most suitable type of swine and market- 








ing at best age to avoid market gluts. 320 
pages and 145 illustrations. It is indexed. 


[ PROVISIONER BOOKS | 


P-15 THE SIGNIFICANT SIXTY $1.50. 
The 376-page magazine format history of 
development and progress of the meat pack- 
ing industry from 1891 to 1951. Over 250,000 
words, more than 200 illustrations. 


P-16 ANNUAL MEAT PACKERS GUIDE. 
The Provisioner’s reference and data book 
for packers, renderers, sausage and by-prod- 
uct firms; °53, ’54, °55, °56, °57 editions, each 
$1.50. 


| MAINTENANCE | 


H-17 FOOD PLANT SANITATION $7.50. 
Milton Parker, Illinois Institute of Tech- 
nology, in this handbook provides proved 
methods for solving problems of food sani- 
tation. It makes available practices that are 
safe and in accordance with the law.** 


H-18 AUTOMOTIVE TROUBLE SHOOT. 
ING AND MAINTENANCE $5.50. By An- 
derson Ashburn, associate editor, American 
Machinist, gives detailed procedures for lo- 
cating and correcting electrical, mechanical 
troubles in gasoline-powered automobiles, 
trucks. Covers all operating parts of vehicles. 
Well illustrated. 324 pages.** 

H-19 BOILER OPERATOR’S GUIDE $5.75. 
Handbook on steam boilers. Covers boilers 
in use today—characteristics, installation, 
operating problems, solutions; problems of 
firemen and engineers discussed and solved 
in detail. Over 200 photographs, drawings, 
of boilers of all types, auxiliaries, appli- 
ances, etc. Has 353 pages, 241 illustrations.** 
H-20 PLUMBING $8.00. Complete treat- 
ment of modern plumbing principles, design, 
practice. Covers: water supplies, pum 
storage tanks, water supply pipes in build- 
ings, hot water, gas, compressed air, vacuum 
supplies, vent pipes and traps, sewage and 
drainage pumps, drains, water treatment, 
sewage disposal, maintenance, repairs, etc.** 
H-21 AMERICAN ELECTRICIAN’S HAND- 
BOOK $10.00. Gives proved, ready-to-use 
facts and information on the selection, in- 
stallation, operation, care, application of elec- 
trical apparatus, materials. Contains com- 
plete data on wires, cables, splicing, installa- 
tion and care of motors and capacitors. 


*An Institute of Meat Packing Book. ye 
**A McGraw-Hill Book. 
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LEFT: Machine accounting reports are discussed by president Walter Mollers (right) with James R. Howard, vice president and sales 
manager. RIGHT: Entrance to general offices of the Black Hills Packing Co., Rapid City, $.D. The plant is shown in the background. 


Small Town Packer Makes Machine Accounting Work 


letter to each customer of the 

Black Hills Packing Co. of Rapid 
City, S. D., thanking him for his busi- 
ness during the preceding quarter and 
listing exactly what he bought. The 
sales impact of this is obvious. It keeps 
us in touch with our customers and 
lets them know that our company 
takes a personal interest in them and 
their patronage. 

However, to make a program such 
as this work, you must be backed by 
accounting practices which keep you 
up-to-the-minute on every phase of 
your operation. This wasn’t possible 
in the past when accounting at our 
company was handled manually by 
people and pencils. 

Until a short time ago, it was gener- 
ally believed that a small packing 
firm such as ours, operating in a town 
like Rapid City, could neither afford 
nor maintain machine accounting. 


i tee three months we write a 





Actually, there is still a feeling that 
a machine system requires highly- 
trained, long-experienced personnel. 
Admittedly, people of this kind are 
not available in our town. However, 
we have found that we can do a com- 
prehensive machine accounting job 
with the same type of staff we have 
always had. 

Our situation is probably fairly typ- 
ical among independent packers. We 
employ about 100 people, and serve 
an area that includes South Dakota, 
North Dakota, Montana, Nebraska, 
Wyoming and California. Ours is a 
complete packing operation, including 
the production of both fresh and proc- 


essed meats, which are marketed un- - 


der the “Rushmore Meats” label. We 
operate eight trucks and have an 
annual dollar volume of from $3,500,- 
000 to $4,500,000. 

As an independent in a field in 
which there are several giant, many 


A BASIC STEP in most 
machine accounting op- 
~erations is punching in- 
formation from source 
documents into punched 
cards, which the ma- 
chine accounting equip- 
ment can read. Working 
from an order form, 
this operator is prepar- 
ing cards which will be 
used to produce a va- 
riety of reports for the 
management of the 
South Dakota company. 
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By WALTER MOLLERS, CPA 
President, Black Hills Packing Co. 


large and a host of medium to small 
firms, it is obvious that we must sup- 
ply top-flight service to our accounts. 
We must keep up with their needs, 
their sales trends and other business 
circumstances. To do this requires sta- 
tistics and accounting figures which 
are more detailed than we could pos- 
sibly have hoped to get by our former 
manual methods. 

TRIAL FLIGHT: So, we decided 
to fly in the face of the small town 
bugaboo against machine accounting. 
We approached IBM to study the 
feasibility of a successful installation 
in Rapid City. Then, when the prob- 
lems we had been hearing about 
turned out to be no problems at all, 
we went ahead with our plans. 

Employe training, for example, was 
not difficult. We sent our purchasing 
agent, Bruce W. Voldness, to the IBM 
educational center at Denver, Colo., 
for three weeks to learn to wire con- 
trol panels. Our secretary-office mana- 
ger, Miss Clara Graham, attended for 
two weeks to learn the operation of 
the punched-card equipment. 

Since then, we have trained all our 
IBM room personnel ourselves. A 
“green” operator can “get the hang 
of it” in two weeks without difficulty. 

We gradually switched our manual 
accounting functions onto the ma- 
chine equipment over/a nine-month 
period. This change went very 
smoothly with no problems at all. 

We now have four employes in our 
IBM room: Miss Graham, who super- 
vises it, and three girl operators. 
While working a normal week, they 
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give us an amazing volume of ac- 
counting data. If we were to try to 
produce it manually, we would need 
four or five more workers, and the 
information would still not be either 
so timely or so accurate. 

SALES ANALYSIS: For example, 
every Monday we get a detailed sales 
analysis for the previous week, inclu- 
ding sales of individual products and 
sales by each of our nine departments. 
These up-to-the-minute reports keep 
us on top of our sales situation at all 
times. We know, down to the last link 
of sausage, just what is selling, how 
much of it is selling and where. If an 
item is not being bought, we know 
about it quickly and can take steps 
to learn the reason. 

From a management point of view, 
it is important to keep your business 
well enough under control so that 
you can get a complete operating 
picture any time you want it. We can 
now pull a full profit and loss state- 
ment in 30 minutes, but not so long 
ago these statements were made up 
only once every three months. A re- 
quest for one on short notice would 
have thrown our office force into 
complete confusion. 

Information of this kind is always 
available with a punched card opera- 
tion, since it is simply a matter of 
pulling out the right cards and run- 
ning them through the equipment. 
Now, on each Thursday we get a 
taxable profit and loss statement for 
the previous week and the year to 
date. We also obtain a gross profit 
analysis by individual products and a 
segregated profit analysis for each de- 
partment of the company. 

These applications, however, are 
just the beginning. Actually, we have 
every imaginable accounting function 
available through our IBM equip- 
ment. For example: 

We use the equipment to process 
our accounts receivable, accounts 
payable, annual W-2 statement, labor 
distribution reports, payroll register, 
payroll checks, payroll earnings rec- 
ords, quarterly payroll reports, cost 
accounting and general ledger. 

OTHER USES: With the punched 
card equipment we can age our ac- 
counts receivable each week and de- 
preciate all our fixed assets—build- 
ings, etc.-each week, item by item. 
All our expense accounts are bud- 
geted on IBM cards. These are broken 
down into expenses per week, and the 
equipment prepares the actual and 
estimated expenses on weekly and 
year-to-date bases. If there is a large 
discrepancy between the actual and 
estimated expenses, the equipment 
automatically adjusts the estimate. 

We have a comparatively small 
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FLOW CHART NO. | 


Steps traced here are: |. Orders are received at 
company office. 2. Sales and cost analysis and ac- 
counts receivable cards are punched. 3. Departmental 
cost and sales analysis reports are prepared on ac- 
counting machine. 4. Accounts receivable cards are 
held for weekly statement preparation. 5. Weekly 
accounts receivable statements, including informa- 
tion on past due balances, are prepared on the 


accounting machine. 


amount of equipment—three card 
punches, a card sorter, a 402 account- 
ing machine and a summary punch. 
There is nothing magical in the way 
these devices perform the jobs they 
do. Each application is the result of 
relatively simple step-by-step utiliza- 
tion of the equipment, using a variety 
of pre-wired control panels. 

Meat packing is traditionally a low- 
margin business, and efficiency of 
operation is more vital today than 
ever before. Our goal in switching to 
machine accounting was not to 
achieve clerical economy, but rather 
to obtain vital sales and other in- 
formation to help us operate our 
firm more wisely and efficiently. 

Although we have derived all the 
information we expected—and more 
—from our IBM operation, we have 
also been able to reduce our account- 
ing staff by one person. In addition, 


FLOW CHART NO. 2 

Steps traced here are: |. Punch ven- 
dor's invoice card. 2. Daily invoice 
register is prepared on accounting 
machine and accounts payable con- 
trols established. 3. Accounts payable 
cards are filed. 4. Cash requirements 
register prepared prior to vendor 
payment. 5. Remittance advice and 
the checks are prepared on the ac- 
counting machine. 


the possibility of losing key account- 
ing personnel—long a problem for 
firms of our size—is not the headache 
that it once was, because it is so easy 
to train an inexperienced operator to 
handle the accounting equipment. 

EDITOR’S NOTE: Several articles 
on the use of machinery to handle ac- 
counting and statistical work in the 
meat plant have appeared in THE Na- 
TIONAL PROVISIONER during the last 
two years. For example, the NP of 
July 27, 1957, contained a story on 
how Rosenthal Packing Co. uses ac- 
counting machinery as an aid in in- 
ventory control. A report on how 
Braun Bros. Packing Co. adopted 
machinery to open up a billing bottle- 
neck was published in the issue of 
April 5, 1958. The convention report 
issues of October 4, 1957, and May 
3, 1958, included discussions on ma- 
chine accounting by experts. 
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“plump 


extra-bright pink bloom and savory flavor 


> 
See page J/Ma 


See those pink plump beauties in the pan? That’s what we SPEAKING OF SAGE 
mean! MAYER’S NEW WONDER PORK SAUSAGE SEA- te the facet Yousseuian quali, 
SONING gives you the finest attributes of natural spices o- red ~ ont f pag a #- pie 
and soluble seasonings to provide extra-bright pink —_ end fag tine sitio Of 
bloom and a fine, full flavor. Ask the “man from Mayer” paints oi pay pe for these cleaner, fresher 
or write for batch-size test sample. Just tell us the size of ein leaves. But they alone, cf all the 
your production block and whether you want regular 


world’s sage, translate into the perfect sage 
strength, light sage, no sage, or southern style. flavor for our blends. 





H.§J.MAYER & SONS CO.,INC. 


6813 South Ashland Avenue e Chicago 36, Illinois 
Plant: 6819-27 South Ashiand Avenue In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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Lavatory and Process Cooker 
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PROFITS 


TOWNSEND 


To increase profits under today’s competitive conditions, requi~es 
the most modern equipment — equipment like the improved Model 
52A Townsend Bacon Skinner. 


On this machine, the mechanism has been greatly improved to 
hold maintenance to a minimum. The new feeding arrangement 
helps reduce the human element by automatically feeding the bacon 
slab at exactly the right instant. This increases production, reduces 
trimming and hence improves the yield. 


No other method approaches the Townsend for close-cutting, 
high-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 


Write for complete information. And also ask about the Town- 
send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 


| | i. i 5 : A fi ENGINEERING COMPANY 
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Workers’ Fringe Benefits Increase, 
But So Does Cost of Doing Business 


from ever-increasing fringe ben- 

efits—pensions, vacations, sick 
leave, holidays, insurance and the like 
—which don’t show up in the pay 
envelope. Benefits averaged $981 per 
full-time employe last year, an in- 
crease of $162 since 1955, Broken 
down, the $981 included agreed-upon 
programs of pensions and insurance, 
$311 for vacations and holidays, $170 
for legally required programs (Social 
Security, Unemployment and Work- 
men’s Compensation, and others), 
$104 for rest periods, and $86 for 
other benefits. 

The sixth annual study regarding 
the scope and nature of fringe bene- 
fits by the economic research de- 
partment, Chamber of Commerce of 
the United States, also reports that 
fringe payments vary widely among 
the 1,020 reporting companies, rang- 
ing from less than 6 per cent to over 
60 per cent of payroll. Most firms 
showed distribution of payments as in 
the table below: 

FIVE LEVELS, FRINGE PAYMENTS, 1957 


Dollars 

Cents per per year 
Firm cent of payroll per 

Reporting payroll hour employe 


10% paid more than. .31.0% 72.0c $1,478 
25% paid more than. .25.6 
50% paid more than. .21.0 
75% paid more than. .16.6 A 
90% paid more than. .13.3 22.8 
Average payment ..21.8% 47.4¢ 


INDUSTRY PAYMENTS: These 
ranged from 13.4 per cent for hotels 
to 31.7 per cent for banks, finance 
and trust companies. Geographically, 
the highest payments were made in 
the North East, followed by the East 
North Central, the Western, and 
South Eastern regions. In a majority 
of industries fringe payments were 
higher than average for the larger 
companies and lower than average 
for the smaller companies. 

Payments for pensions were re- 
ported by 81 per cent of the 1,020 
reporting companies, with pensions 
in these companies averaging 5.1 per 
cent of payroll. Ninety-seven per cent 
of the companies reported payments 
for employe insurance with payments 
averaging 2.3 per cent of payroll. 

Payrolls for reporting companies 
included 93.9 per cent for straight 
time, 2.8 per cent for overtime prem- 
ium pay, 0.4 per cent for holiday 
premium pay, 0.5 per cent for shift 
differential, 1.8 per cent for earned 
incentive or production bonuses, and 
0.6 per cent for other payroll items. 

Employe payroll deductions appli- 
cable to fringe benefits were 2.1 per 


| sei today are profiting 


As per 


cent for Old-Age and Survivors In- 
surance, 0.1 per cent for Railroad Re- 
tirement, state cash sickness, and sim- 
ilar programs; 0.5 per cent for pen- 
sions, and 1.1 per cent for life, hos- 
pitalization and other insurance. 


FRINGE PAYMENTS: For 102 
identical companies these increased 
from 15 per cent in 1947 to 16.9 
per cent in 1949, 18.7 per cent in 
1951, 19.6 per cent in 1953, 21.7 
per cent in 1955 and 23.7 in 1957. 

A serious study of this report makes 
management aware that when a 
worker is hired today, or a new wage 
contract is agreed upon, the wage 
rates established no longer measure 
the cost of hiring labor, and the num- 
ber of hours actually worked no long- 
er measure the number of hours for 
which the employer must pay. 


The 1957 fringe payments aver- 
aged 21.8 per cent of payroll for all 
companies, These payments included: 


legally required p 
share only) 
Pension and other agreed-upon payments 
(employer's share only) ls 
Paid rest periods, lunch periods, etc. ...... 2.3 
Payments for time not worked 
Profit-sharing payments, bonuses, etc. 





Totals 


COMPANY VARIATIONS: Larger 
firms tend to pay higher fringe bene- 
fits. Companies having 5,000-and- 
over employes paid higher than av- 
erage benefits in eight industries, and 
lower than average benefits in four 
industries. Firms with 2,500 to 4,999 
employes paid higher than average 
payments in seven industries, and 
lower than average payments in five 
industries. The firms with 1,000 to 
2,499 employes paid higher than av- 
erage payments in eight industries, 
and lower than average in ten indus- 
tries. Companies with 500 to 999 em- 
ployes paid above average in ten in- 
dustries, and lower in seven. 


COMPARISON OF 1947, 1949, 1951, 1953, 1955 AND 1957 FRINGE PAYMENTS 
FOR 102 IDENTICAL COMPANIES 


Per cent of payroll 
0 


5% 10% 


15% 





7 
Legally Pension and _— Paid rest 
required other agreed- periods, lunch 
Pay upon i 





Payments 
for time 
not worked 


a 
Profit-sharing 
payments, 
bonuses, etc, 

















1953 
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guides 


Pee ise. with the Athed ind 
umattee regarding the tentative purch 


sicry, et 
With their approval, the following pt 


consideration. 
were accepted: 
ANIMAL FAT PURCHASING GUIDE 











Prepared by the Nutrition Council of the American Feed Manufac- 


turers Association. 


Foreword: This purchasing guide is presented to supply a uniform 
‘basis for the preparation of the procurement specifications by 
each purchasing agent. Since conditions and requirements vary 


reatly in different areas; this guide is not intended to be rigidly 


ollowed. . Quality limitations: may not always be opel: The 
purchasing guides will be revised as improved meth 
quality are available. 
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Make sure your fats meet new . 
feed industry “specs” 
by using Tenox Antioxidants 


The American Feed Manufacturers Associa- 
tion takes another step forward by adopting 
NRA “specs” to guide members in buying 
stabilized animal fats for feed manufacture. 
As a result, you can expect feed company 
purchasing agents to express preference for 





























_ Definition: (Reference — Official Publication of ‘the Association of © , fats meeting these new quality standards. 

American Feed Control Officials.) 9 9 ee S Moreover, while the minimum acceptable 

Animal fat is a mixture ‘of fats of a quality suitable for feedin > “i dardis20h by AOM h 
obtained. from animal tissues in the commercial procestes of —, stability standar is 20 hours by AOM test, the 
rendering. If the product bears a name descriptive of its kind — trend among leading renderers is to deliver 
or origin - he example, “lard,” “tallow,” “beef fat, it must. ( a 40 hour AOM fat. By so doing, these ren- 
erie’ ere ee tCSs~SsSCiéC§A:=Cs errs are providing feed manufacturers with 
seca Ja (Basis American Oil Chemists’ Society, current edition: une. 4 maximum assurance that the fats they use 
pom “pecilied.) — » will retain their stability both in storage and 
1. Stability: AOM Test (Active Oxygen Method) . “}» in the feed, even under adverse conditions. 

20 hours AOM stability is the minimum acceptable and is ] % : oe ; 
approximately equivalent to 320 days of storage life. a No single antioxidant can provide even 20 
ee 2. Purity; M.I.U. (Moisture, Impurities, Unsaponifiablesy( hour stability under all conditions. In order 
t The M.L.U. is basis 2% unless otherwise specified. Excessive .~ to meet AFMA buying standards most effec- 
moisture causes rapid deterioration and must be kept out ef =” §~— tively and economically it is necessary to de- 
i 


animal fat. Higher percentages of impurities proportionately 
reduce caloric values. _—_ 


3. Antioxidant: 


termine which antioxidant or antioxidant 


formulation is best suited to the particular 


- 





Only approved antioxidants shall be used, and in sufficient y 4 fats you handle and the conditions under 
; quantity to meet minimum stability requirements. ee which you process them. Eastman’s line of 
Bree. Fatty Acid: (FFA) _ - * ‘Tenox antioxidants offers you the widest 
Pree fatty acid varies but for feeding purposes, animal fats = { choice available. 
© ae a free fatty acid not =e 15% are usually att ; With years of experience in the manufac- 







ture and use of antioxidants, Eastman is well 
qualified to help you protect your fats against 
rancidity. As a basi¢ producer of all the prin- 
cipal ty pes of approved antioxidants, Eastman 
has no axe to grind in favor of any one. You 
can be sure the advice you receive from 
Eastman represents the most effective and 


Physical Properties: 
+ Color: oe i pe 
Color is an indication of grade, but has little. or no effect on 
feeding quality. oe 
.2. Titer: (Approximate Melting Point) - Se 
Titer is the solidification point of the fatty acids measured in 
kr ota centigrade. Fat having a titer of 40° C. and above is 


ed tallow. Fat having a titer below 40° C. is called © © economical solution to your fat stabilization 
een = ~=Ssprrobiem. 
i i i ee Insure the acceptability of your products 
— to the feed industry by relying on the protec- 


tion against rancidity provided by Tenox 
antioxidants. For more information about 
these antioxidants and their use, write to 
EASTMAN CHEMICAL PRODUCTS, INC., subsidiary 
of Eastman Kodak Company, KINGsPoR®, 
TENNESSEE. 


Eastman 


antioxidants 





Tenox 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, Massachusetts; Cincinnati; 
Cleveland; Chicago; St. Louis; Houston. West Coast: Wilson Meyer Co., San Francisco; los Angeles; Portland; Salt Lake City; Seattle; 
Spokane; Phoenix; Denver. Canada: P. N. Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. 





for animal fats 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


TAPERED ORIFICE 
VALVE (NE 560): This 
“Veegroo” unit concen- 
trates all of the flow area 
in one triangular section 


VARIATION OF . 
VALVE OPENING F 


instead of around an an- 
nular ring; it is virtually 
clogproof. Valve is designed 
for accurately controlling 
the flow of high-pressure 
liquids and gases. Manufac- 
tured by General-American 
Valve Co., Corona Del 
Mar, California. 


SEMI-TRAILER REFRIG- 
ERATING UNIT (NE 


572): This “roll-in, roll-out” 


unit was especially devel- 


oped to meet the demands 
of carriers with infrequent 
or irregular movement of 
perishable food. Mounted 
on casters, it is positioned 
at the curbside of an in- 
sulated body unit. This 
portable “Econo-Cold” au- 
tomatically maintains tem- 
perature within the range 
of —5° to +60° F., ac- 
cording to Liquid Carbonic 
division, General Dynamics 
Corp., Chicago. 


POWERED ROLLER 
CURVE (NE 589): A 90 
deg. chain driven powered 
roller curve is now avail- 
able from Sage Equipment 
Co., Inc., Buffalo, N. Y. 
The unit has fixed or varia- 


ble speeds; standard roller 
is 30 in. wide and 88 in. 
radius to the inside of the 
outside rail; rollers are 
spaced on approximately 
3'4-in. centers on the inner 
band. This unit is used 
when a package, box or car- 
ton will not negotiate a 90 
deg. turn by gravity. 


INKLESS RECORDER 
(NE 576): This graph line 
recorder charts temperature 
cycles without the use of 
ink; two small mercury bat- 
teries energize a transistor 


Use this coupon in writing for further information on New 


Equipment. Address The Nati 





1 p tet 
Prov 


, 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (8-23-58). 


Key Numbers 


City and State 
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oscillator connected to a 
stylus arm. Temperatures 


are recorded on a six-inch 
evenly calibrated sensitized 
chart. Offered by The Elec- 
tric Auto-Lite Co., Toledo, 
O., in ranges from —40° F. 
to +550° F. 


HOT-MELT SPOT LABEL 
GLUE (NE 593): This 
product for can labeling 
machines will work on both 
hot (160° F.) and cold (40° 
F.) cans and bottles. This 
eliminates the need to 
clean and refill the gum 
spot when can tempera- 
tures are changed. This 
product will machine at 
more than 500 cans per 
minute on any standard la- 
beling unit, and apply a 
permanent bond. Manu- 
factured by Morningstar- 
Paisley, Inc., of New York. 


LARGE UNIT COOLER 
(NE 562): This cooler is 
for big storage applications, 
such as found in wholesale 
meat and dairy industries. 
The new unit features four 
fins per in. and split-phase 


motors on all sizes. Can 


be mounted on ceiling; 
equipped with adjustable 
vertical louvers on the front 
to direct air flow. Available 
in four sizes ranging from 
basic capacities of 1,700 to 
5,400 Btu. per hour per 


T.D. The Cfm. ratings of 
the five models are 3,760, 
4,040, 5,350, 7,150 and 10,- 
725. Manufactured by Re- 
frigeration Appliances, Inc., 
Chicago. 


NEW TEXTURE FLOOR- 
ING (NE 574): The Arm- 
strong Cork Co. of Lan- 
caster, Pa., has developed 
eight patterns in vinyl-as- 
bestos tile for food process- 
ing plants. It resists greases, 


alkalis and diluted acids, 
and is recommended for use 
even in areas where spillage 
of foods, chemicals and 
cleaning compounds may 
be encountered. Available 
in 9 x 9 in. size. 


TROLLEY AND WHEEL 
(NE 571): The trolley has 
a one-piece casting bracket 


of high strength, and uses 


oh ee 


only two bolts to connect 
the castings around the 
Bush - Lock cable. Devel- 
oped by the E. W. Busch- 
man Co. of Cincinnati, this 
trolley and wheel combina- 
tion is applicable for meat 
packing plants and food 
processors. The new wheel 
is designed with smooth, 
flush outer contours to elim- 
inate dirt pockets, and with 
a sealed lubricant feature. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
Nationa] Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,830,317, MEAT TENDER- 
IZER, patented April 15, 1958 by 
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Victor P. Fleiss of Lakewood, N. J. 
The apparatus has a head structure 
carrying a number of elongated cut- 
ter elements depending therefrom and 
the head structure being slidable 
up-and-down within the apparatus 
frame, with the cutter elements be- 
ing adapted for extending through 
openings in a stripper plate. 


No. 2,841,197, MEAT GRINDER 
HAVING PLURAL CUTTING 
MEANS, patented July 1, 1958 by 
Otis R. Ardrey, Hannibal, Mo. 

The “plural cutting means” com- 
prise two associated worms, one hav- 
ing a series of cutting knives in 





shearing contact with the inner sur- 
face of a rotating apertured cylinder, 
having apertures of different sizes. 


No. 2,844,478, PROCESS OF 
SMOKING MEAT, patented July 22, 
1958 by Jack W. Hanley, Indianapo- 
lis, and Howard Ned Draudt, Beech 
Grove, Ind., assignors to Kingan, Inc., 
Indianapolis, ind., a corporation. 

In smoking process the inventors 
create an electrostatic field of thirty 
thousand to fifty thousand volts and 
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circulate smoke through the field at 
the rate of 40 ft. per minute to 160 





ft. per minute, while passing the meat 
through the field and smoking it for 
a period of approximately four min- 
utes while fixing the smoke on the 
surface of the meat by raising the 
surface temperature of the meat to 
the range of 200° F. to 250° F. for 
a period of about four minutes. 


No. 2,845,358, METHOD OF PRE- 
SERVING FRESH FROZEN PORK 
TRIMMINGS, patented July 29, 1958 
by Lloyd A. Hall and Harry L. Glea- 
son, Chicago, Ill., assignors to The 
Griffith Laboratories, Inc., a corpora- 
tion of Illinois. 

The method of preserving fresh 
frozen pork trimmings during ex- 
tended passage of time up to one 
year without the development of 
rancidity of the fat content and off- 
flavor caused by deterioration of the 
protein content is disclosed. 


No. 2,827,658, PATTY ROLLER, 
patented March 25, 1958 by Henry 
D. Hoig of McKean, Pa., and Ed- 
mund Taft of Erie, Pennsylvania. 





The one claim of the patent cov- 
ers a meat mold board for use with 
a roller having peripheral grooves at 
spaced points thereon. 


No. 2,841,817, APPARATUS FOR 
FACILITATING STICKING 
BLEEDING OF SLAUGHTER ANI- 
MALS, patented July 8, 1958 by Lau- 
rence W. Murphy, Austin, Minn., 
assignor to Geo, A. Hormel & Co., 
Austin, Minn., which is a Delaware 
corporation. 

The apparatus includes an elon- 
gated conveyor having means to im- 
mobilize the animals and a forami- 
nous portion therebelow to facilitate 


the drainage of blood. 


No. 2,841,819, MOLDING APPA- 
RATUS, patented July 8, 1958 by 
Harry H. Holly, Olympia Fields, Ill., 
assignor to Hollymatic Corp., a corpo- 
ration of illinois. 

For molding or briquetting ground 








meat, the inventor provides a mold 
cavity and a pair of movable mold 






been) 
Le 


members having rounded walls, to 
move toward each other in order to 
shape the ground meat. 


No. 2,830,368, BUTCHERS’ SKIN- 
NING KNIVES, patented April 15, 
1958 by Fritz Knoll, Konstanz, and 
Fritz Ellegast, Uberlingen am Boden 
See, Germany. 

The structure includes two elon- 
gated guide members parallel to and 


cist scat 


spaced from each other and having 
free edges adapted to engage a work 
piece; the free edges being of un- 
dulatory wave form, the trough por- 
tions of the free edge of one of the 
guide members being opposite the 
crese portions of the free edge of 
the other of the guide members; and 
an elongated cutting member located 
between the guide members and ex- 
tending in the general direction of 
the guide members for reciprocating 
movement in the direction of the 
length of the cutting member. 


No. 2,839,780, APPARATUS FOR 
SKINNING FRANKFURTERS, pat- 
ented June 24, 1958 by Daniel 
Douglas Demarest, Port Washington, 
Robert Merritt Perkins, Upper Mont- 
clair, William Karius, Union, and 
Carl Berendt, Milburn, N. J., as- 
signors to Linker Machines, Inc., 
Newark, N. J., a corporation of the 
state of New York. 

The apparatus steams the casings 


























before the severing and peeling there- 
of, without any substantial increase 
in the temperature of the meat within 
the casings. 
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Now even your bulkiest meats get superior protection 
with new vacuum packages made with Du Pont Mylar® 
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Superior Oxygen Impermeability. Chart 
shows the low gas permeability of 
vacuum packages made with “ Mylar’’, 
even at high humidities. 


REG. U.S. PAT. OFF 


Better Things for Better Living . . . through Chemistry 


DU PONT 


MYLAR 


POLYESTER FILM 





Now, your bulky luncheon meats and 
franks can have the protective and sell- 
ing advantages of vacuum packaging. 
A combination of Du Pont “‘Mylar’’* 
polyester film and polyethylene makes 
it possible. Vacuum packages made with 
‘“‘Mylar’’ are extra-strong and durable, 
hold a vacuum and virtually eliminate 
frank greening, luncheon meat fading. 


Production is improved with “‘Mylar,”’ 
too. High-speed machines operate effi- 
ciently . . . save you money because 
durable ‘‘Mylar’’ makes tight seals, re- 
duces package failures. Ask your vacu- 
um packaging supplier or Du Pont Rep- 
resentative for full information. Or mail 
coupon to: E. I. du Pont de Nemours & 
Co. (Inc.), Wilmington 98, Delaware. 


*** Mylar’’ is Du Pont’s registered trademark for its brand of polyester film. 
Du Pont manufactures ‘*Mylar’’, does not laminate, coat or make vacuum packages. 


E. I. du Pont de Nemours & Co. (Inc.) 


Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 
Please send additional information on applications and 
types of “‘Mylar” polyester film available. 


Application 





Name 


Title 





Company 





Address 





City 
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SERVING THE 
NATION FROM THE 


HEART OF AMERICA 


EQUIPMENT and 
SUPPLIES for 


Are you receiving your 
MEAT PACKERS : Copy of monthly 


SAUSAGE FABRICATORS Hantover Bulletins 


MEAT FABRICATORS on Equipment Specials? 
LOCKER PLANTS Current issue has 
exceptional values 


Phi 
HANTOVER 


1717 McGee St., Kansas City, Mo. 
Phone Victor 2-8414 











ATTENTION ALL 


WE can arrange for pickups. 


lbs. per week. 


Contact our office. 


TELEPHONE REGENT 1-2255 
TELETYPE—CHICAGO CG3317 


U.S. Inspected #1269 





FEDERAL INSPECTED PLANTS 


WE will buy your edible beef fats, 
S/P fats and fresh pork fats. 


WE are equipped to render 2,000,000 


CHICAGO REFINING CORP. 


9101 S. Baltimore Ave., Chicago, Il. 











44 


Progressive Illinois Firm Grows Fast 

[Continued from page 30] 
by conventional methods. No more space is required than 
for a regular dryer and it is claimed that potential ca- 
pacity is much greater. 

The new catch basin is located outside of the plant 
in a separate building placed west of the engine room 
and adjacent to the livestock pens. The effluent flows 
through a 6-ft. wide by 13-ft. deep by 50-ft. long concrete 
trench equipped with a continuous chain which skims the 
top of the liquid and scrapes the bottom of the basin. 
Surface grease is pulled by flights into a narrow trough 
leading to a horizontal blow tank from which the fat is 
blown to the inedible cookers. Bottom settlings are scraped 
into a sludge pit and pumped to the sewer. 

Plant cleanup utilizes the same high pressure water 
used for washing carcasses on the killing floor. Water at 
300 to 350 psi. is piped about the plant from two sets of 
dual-connected rotary pumps manufactured by the Carver 
Pump Co., Davenport. The extra force provides faster and 
more thorough cleaning, even in the most difficult places, 
says chief engineer John Montgomery. Water for general 
use about the plant is supplied at 60 psi. either from the 
city mains or company-owned deep wells which have a 
capacity of 280 gpm. of portable water. 

Steam for plant needs is generated in a 100-hp. Kewanee 
fire tube boiler and a new 250-hp. Cleaver-Brooks auto- 
matic boiler. Fuel is natural gas at 6 psi. with No. 2 oil 
used as a standby. 

The company’s products are delivered over the eastern 
half of the nation in a fleet of 19 company-owned Trail- 
mobile trailers cooled by Thermo-King refrigeration. Trac- 
tors are variously of Mack, White and International man- 
ufacture. Company mechanics maintain the rolling stock. 


Cattlemen Plan Big Omaha Convention 


Indications are that the 62nd annual convention of 
the American National Cattlemen’s Association, set for 
January 14-17 in Omaha, will draw an unusually large 
crowd of beefmakers from all parts of the nation, ac- 
cording to executive secretary Radford S. Hall. 

“Advance hotel reservations are running above normal, 
and we also expect attendance of many midwestern mem- 
bers who have not been able to meet with us regularly 
in other parts of the country,” he said. 

The convention program will emphasize findings of 
special studies of the association’s fact-finding committee. 
Several surveys into economic, marketing and production 
trends affecting the cattle and beef industry will be com- 
pleted this fall. and results will be made public at the 
convention, Hall announced. 

Convention headquarters will be the Sheraton-Fonte- 
nelle Hotel, with all sessions scheduled at the Omaha 
municipal auditorium. Host group will be the Nebraska 
Stock Growers Association, with many other Nebraska 
groups, firms and individuals assisting. 

Also planning to meet in Omaha January 14-17 are 
the American National CowBelles, service and social or- 
ganization of ranch women, and the Junior American Na- 
tional Cattlemen’s Association. 


GNP Rises After Six-Month Decline 

Gross National Product rose $3,000,000,000 in the sec- 
ond quarter of 1958 to an annual rate of $429,000,000,- 
000, the Office of Business Economics of the Department 
of Commerce revorted this week. The increase followed 
a half-year decline of $20,000,000,000 in annual rate 
from the 1957 third-quarter peak. 
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Philadelphia Pork Plant 
[Continued from page 28] 
table) are carried by the main fat 
conveyor to a chute feeding a grinder 
located along the wall of the cutting 
room. The ground fat is pumped 
through demountable piping to the 
raw fat heaters in the edible render- 

ing room on the first floor. 

The Sharples continuous rendering 
process used at the Penn plant has 
been described previously in the NP. 
It involves grinding the fat, heating 
it to 160 to 170° F., making a rough 


ing-weighing-packaging tables. From 
these tables the boxed cuts go onto a 
neoprene belt conveyor running along 
one side of the room and the boxes 
are closed and weighed. The pork can 
be trucked into the holding cooler, 
the freezer, the order assembly room 
or the shipping room, all nearby. 
The 140 x 170-ft. first floor has, 
however, been laid out for a much 
more diversified type of operation. In 
addition to housing the edible ren- 
dering room with its Sharples sys- 
tem, the ammonia compressor room, 





Va-hp. Motor 


| Chute 


Grinder 








Main Fat Conveyor 


Shoulder Fat Conveyor 


Ham & Loin Fat Conveyor 








SECTION showing main fat conveyor, how it is fed by ham and loin and shoulder fat con- 
veyors and how it discharges into the grinder located along wall of the cutting room. 


separation of fat and solids in a 
centrifuge, heating the fat to 195° to 
200° F. and making a final separation 
of moisture and solids. 

PACKING: Pork cuts are now 
shipped out of the plant without fur- 
ther —* so that the packag- 
ing operation has been concentrated 
in an area on the first floor to which 
the products are chuted from the 
cutting room and conveyed to grad- 


the boiler room, freezer, fresh pork 
cooler and order assembly and ship- 
ping rooms, the area has space for 
a 40 x 40-ft. curing cooler with pump- 
ing table; a washing and stockinetting 
conveyor; five double and two sin- 
gle air-conditioned smokehouses; a 
spray enclosure; cook tanks and scrap- 
ple kettles; a sausage grinding and 
chopping room; stuffing room; a chill 
cooler and a packing cooler. 





Squeeze Tubes Developed 
For High-Altitude Feeding 


The initial phase of the first large- 
scale experiment involving a new 
method of feeding men in space suits 
has been launched by American Can 
Co. The company announced it has 
started filling 3,000 aluminum 
squeeze tubes at its Maywood, Ill. 
laboratory with liquid and semi-solid 
foods developed by the U. S. Army 
Quartermaster Food and Container 
Institute, Chicago. 

The filled tubes will be turned 
over to the Air Force for tests by 
pilots at extremely high altitudes. 
Foods involved in the experiment 
will include items such as beef, ham, 
chicken, flavored milk and juices. 

The previous method of high-al- 
titude feeding involved a can and re- 
lied on the force of gravity to run 
the food from the can down a plastic 
tube inserted into the helmet. Often, 
however, the pressure difference in- 
side the helmet and outside was so 
great that air from inside the helmet 
would escape down the tube and 
blow food out of the can. 

Dr. Roger H. Lueck, vice presi- 
dent in charge of research for Ameri- 
can Can, said the new containers 
don’t rely on gravity and are not af- 
fected by pressure differences inside 
and outside the helmet. A_ pilot 
merely squeezes the container. This 
forces the food up a tube through 
the helmet and into the mouth. 

Dr. Lueck also pointed out that 
the new containers greatly reduce 
the weight of high-altitude food con- 
tainers. Each aluminum tube weighs 
only 9 grams, he said, whereas a 
small can weighs 48 grams. 


Yankees Invited to Dash 
Off a Line About ‘Pete’ 


A contest in which every entrant 
can be a winner and redeem a prize 
coupon through retail food stores will 
be launched September 1 in the six 
New England states by Armour and 
Company, Chicago. 

The Armour merchandising pro- 
gram to spark retail sales of Dash 
dog food will offer four imported- 
from-Germany Isetta automobiles as 
feature prizes. The contest, open only 
to New England residents, will con- 
tinue through October 11. It calls for 
three Dash labels to accompany each 
entry—a final line to a limerick about 
a dog named “Pete.” 

All contestants will receive a cou- 
pon redeemable for a free can of Dash 
at retail food stores. Retailers will 





PART of larger first floor area which is now used for packing fresh cuts. Conveyors and 
chutes bring the hams, shoulders, etc., from the cutting floor to the separate tables at which 
they are graded, weighed and boxed. Conveyor along wall takes boxes to closing station. 


be reimbursed by Armour for the full 
coupon value plus handling. 
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Front Line Information 


for our RADIO EQUIPPED 
BUYERS 
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Our buyers BUY RIGHT 
cause they have split-s 
tion brocdcast to them 


d market informa- 
the field. Another 














vigilance in maintaining 
QUALITY at going market pi 
BEEF. 






“TOPS” 
Inthe Nation 
“ Both 
183 


cand 
TRE! FE 


iS 










PHONE 2-3661 and ask for: 
LLOYD NEEDHAM 
JERRY KOZNEY 
DON DENNIS 











#i>s Sioux Ciry 


WDoressep [Gpeer, tac. 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 


46 


TEST 


Wienie-Pak 
Skinless 


NOW 









In an overwhelming 
majority of 125 separate 
plant tests, equilibrated 
Wienie-Pak casings actu- 
ally delivered greater 
efficiency on mechanical 
peeling equipment than 
had ever been accom- 
plished previously! 


Now ... Produce Wieners 
More Efficiently, More Uni- 
formly ... Actually Save 
Money! 

Call your TEE-PAK man 
for all the facts and spe- 
cial test arrangements! 





Tee-Pak, Inc. 
Chicago San Francisco 


Tee-Pak of Canada, Ltd. 
Toronto 





Cellulose Division 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. + St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 














INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 





NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA’ 
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FAMILY OF EXECUTIVES operates Kitchener Packers Co., Ltd., Kitchener, Ont., which 
marked its 25th anniversary this summer. President Walter F. Nowak (seated left) founded 
firm as one-man operation in 1933. Company now employs 75 persons and distributes 
"Porky Smile" products throughout Ontario. Sales reached $2,000,000 last year. Joseph 
M. Nowak (standing left), shipping room foreman, is brother of founder; other executives 
are founder's sons. They are (I. to r. standing): Edward, plant superintendent; Ted, secre- 
tary-treasurer; Walter J., manager in charge of livestock purchases, and (seated right) 
Joseph F., vice president in charge of sales. Management and employes celebrated anni- 
versary recently at dinner at local country club where two oldest employes—Elmer Hausch, 
purchasing agent and office manager, and Adolf Lorenz, a foreman, were enrolled as 
charter members in 25-Year Club. “House of Nowak’ was praised by Mayor Leavine of 
Kitchener. Firm has blueprints on file for construction of $200,000 addition, which would 
double capacity of every department, but has decided to postpone construction until 
“tight money" policy in Canada has subsided and packing industry outlook improves. 





JOBS 


The election of two new officers at 
C, A. Durr Packing Co., Inc., Utica, 
N. Y., has been announced by JEROME 
B. Harrison, president. ArTHUR H. 


manager since 1954. Prior to this, he 
served as Chicago district credit man- 
ager. New assistant general credit 
manager is S$. L. Mavutrarr, who 
joined Armour in 1926. 


The Meat Trail... 








ALLEN R. Pearce has joined the 
company as plant manager. Pearce 
was previously with Reelfoot Pack- 
ing Co. of Union City, Tenn. The 
other newcomer is Jack Hott, su- 
perintendent of sausage and specialty 
meats. Holt has had 25 years of ex- 
perience in the industry. Along with 
these new additions, O. B. J. Boccs 
has been promoted to manager of the 
company’s meats division. Boggs 
joined Delta and Pine Land Co. in 
the capacity of manager of retail 
meat sales at the Scott store. This 
section is now headed by G. R. Gruss. 
Brian J. Crooks has been promoted 
to office manager: The packing plant 
has seen considerable growth in its 
18 months of operation. The plant, 
which was started in 12 x 14-ft. tem- 
porary quarters with a skeleton force 
of three, now occupies a 12,000-sq.-ft. 
modern structure and employs a total 
of 20 persons. 


The appointments of Dr. D. W. 
ANDERSON as_ assistant inspector in 





<> ‘ 
wee eS 





MavTHE, a 43-year Durr veteran who 
has been serving as secretary for the 
past five years, was elected secretary- 
treasurer. The positions have been 
combined since the recent death of 
WiLL1AM Howarp, former treasurer. 
Joun B. Turte, previously IBM su- 
pervisor for the firm, was elected as- 
sistant secretary. Harrison also an- 
nounced the appointment of WALTER 
BIELEC, 32-year veteran of the meat 
industry, as manager of the newly- 
formed beef, veal and lamb depart- 
ment. This department will produce 
a complete line of beef, veal and 
lamb cuts and will come out with ap- 
proximately 112 new items, the Durr 
president said. 


The appointment of W. A. Brack- 
EN to succeed L. C. Storm as general 
credit manager of Armour and Com- 
pany, Chicago, has been announced 
by F. A. BEcKeER, treasurer. Storm 
began his career at Armour 43 years 
ago as an office boy in the Chicago 
credit department. He has been gen- 
eral credit manager since 1954. Brack- 
en has been assistant general credit 


DR. BARDSHAR 


DR. ANDERSON 


Delta and Pine Land Co. of Scott, 
Miss., has made two new additions 


charge of the Chicago meat inspec- 
to the staff of its meat packing plant: 


tion station of the U. S. Department 








“SEAL OF APPROVAL" for humane beef slaughter has been awarded to The Wm. 
Schluderberg-T. J. Kurdle Co., Baltimore, by American Humane Association of Denver. 
Firm, which processes approximately 60,000 cattle annually, is using Cash-X stunner in all 
beef slaughter. Photo shows Theodore E. Schluderberg (left), company president, receiving 
AHA award from Leroy J. Ellis, operative manager of Pennsylvania SPCA, while Albert 
B. Kurdle, senior vice president of firm, looks on. Esskay concern is observing its 100th 
anniversary this year. Portraits on wall are of late chief executive officers William F. 
Schluderberg (left), president and general manager, and Joseph Kurdle, executive vice 
president, both of whom died last year. The Esskay firm employs nearly 2,000 persons. 
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of Agriculture and Dr. C. E. Barp- 
SHAR as inspector in charge of the 
Whitehall (Wis.) meat inspection 
station have been announced by Dr. 
A. R. MILLER, director of the Meat 
Inspection Division. Dr. Anderson 
succeeds Dr. L. J. RarortH, who 
was recently transferred to Washing- 
ton, D. C., as chief staff officer for 
animal foods, Prior to this appoint- 
ment, Dr. Anderson had served as 
inspector in charge in Waterloo, Ia. 
Dr. Bardshar previously served with 
MID in St. Cloud, Minn., which is 
a substation of South St. Paul. 


PLANTS 


Pioneer Meat Co., Pendleton, Ore., 
has been sold to J. B. Repwine of 
Hermiston, Ore., by JENNINGS SMITH 
and Henry Lorenz, who are building 
a new meat packing plant in Kelowna, 
B. C., Canada. Redwine plans to re- 
model the Pendleton sausage plant 
and install larger walk-in coolers and 
larger curing and smoking rooms. 
Smith and Lorenz expect their new 
$130,000 Canadian plant to be in op- 
eration by the end of September. The 
Kelowna firm will be named Pioneer 
Meat Packers, Ltd. 


Sales facilities at the Columbus ave. 
branch house of Armour and Com- 
pany in Boston will be consolidated 
with the Chamberlain division on 
Southampton st. in that city. Cham- 
berlain has been operating as a divi- 
sion of Armour since 1923. The plant 
on Southampton was built in 1954 
and has complete modern facilities 
for the cutting of pork and processing 
smoked meat and sausage. The new 





PICTURE OF JUICY hot dogs in natural casings probably flashed through the minds of an 
estimated 3,500,000 beach-goers who viewed above promotion sponsored by the Natural 
Casing Institute early this month. The display, a 5 x 250-ft. banner bearing the legend 
“Hot Dogs In Natural Casing The Best," was towed by airplane for three hours over the 
beaches of New York and New Jersey on what was reported to be the most crowded day 
at these beaches this summer. Paul Rosenfeld, president of Sayer & Co., Inc., Newark, N.J., 
is president of the institute, an association of major U.S. dealers in natural sausage casings. 





organization, which will be known as 
Armour-Chamberlain division of Ar- 
mour and Company, will be headed 
by H. D. YeakeL, newly-appointed 
general manager. Yeakel previously 
served as manager of the Columbus 
ave. branch. 


Treasure State Industries, Inc., of 
Butte, Mont., has become the major- 
ity stockholder of the Montana Pack- 
ing Co., Inc., Great Falls, Mont., with 
the purchase of 80 per cent of the 











EXPANDED MANAGEMENT group of Standard Meat Co., Fort Worth, Tex., includes 
{l. to r.): R. Marshall, certified public accountant, who has joined firm as assistant office 
manager; Clarence E. Brown, who joined company as chief accountant and office manager; 
Tom Millard, new sales manager of hotel and restaurant division; Ben Rosenthal, president; 
Carroll Biege, newly-appointed plant manager; E. M. Rosenthal, general manager, and 
George Sayer, recently named sales manager of retail division. Not shown is Jerry Wolins, 
who has been named vice president of sales. Company's new retail division, a fast-growing 
operation, sells to general public frozen institutional meats, cut and packaged to trade 
standards, in 6-lb. and 10-lb. units. Firm now operates 27 retail frozen meat outlets in six 
states. Two of these, at Houston and New Orleans, also handle company's complete line. 
Firm is revising its auditing and accounting control procedures to provide management 
with the timely information needed in an expanding business such as the Texas concern. 


outstanding stock for $195,000. TerR- 
RANCE A. CosGROVE was named new 
president and general manager of the 
company after a reorganization of the 
board. Treasure State Industries plans 
to spend an additional $50,000 to 
$75,000 to expand and modernize the 
Great Falls packing plant. 


TRAILMARKS 


Erwin MANE, president of Mane 
Sausage and Provision Co. of Cincin- 
nati, Mrs. MANE and their daughter, 
Jupy, have departed for an extensive 
tour of Europe. They plan to return 
in the middle of September. While in 
Europe, the Manes will be visiting 
Belgium, France, Italy, Switzerland, 
Germany, England and the World’s 
Fair in Brussels. Mane plans to at- 
tend several meat exhibits and ma- 
chinery manufacturing plants while 
on the continent. 


Roast beef from cattle grown and 
processed in the state was featured 
at a dinner sponsored by the South 
Carolina Meat Packers Association at 
the annual convention of the South 
Carolina Food Retailers Association 
in Charleston. V. M. WELLs, presi- 
dent of the packer group, represented 
his association at the dinner. Wells is 
general manager of Roddey Packing 
Co., Inc., Columbia. 


The Davenport (Ia.) plant of Oscar 
Mayer & Co. has presented approxi- 
mately $1,200 worth of chemistry 
equipment to St. Ambrose College in 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 


This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 
supplement and roughage. The cross-rib cut shows 
well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
—well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 
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Morea® is a registered trade-mark of Feed Service Corporation. 


ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the advantages of Morea-fed meat, 
write to the nearest address below. 


Feed Service Corporation, Crete, Nebraska 


U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


MOREA 


Liquid 


Y Feeds 
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Davenport. The college chemistry 
department plans to make immediate 
use of the equipment in conducting 
an industrial waste survey for the city 
of Davenport. The equipment will en- 
able the department to expand the 
number and types of tests performed 
in this survey. 


Miss RurH CHAMBERS, retired di- 
rector of home economics for The 
Rath Packing Co., 
Waterloo, Ia., will 
be a staff member 
at the United 
States exhibit at 
the British Food 
Fair in London 
August 27 to Sep- 
tember 11. She 
will assist in man- 
aging the display 
of livestock prod- 
ucts and will 
demonstrate household and commer- 
cial uses of those products. One 
of the features of the demonstration 
will be to show the versatility of lard 
as a high quality cooking fat. Miss 
Chambers, who founded the home 
economics department at Rath, has 
been identified for a number of years 
with the industry. Before joining Rath, 
she served with the National Live 
Stock and Meat Board. 


A panel discussion on “Why Sell- 
ing Prices Change on an Advancing 
and Declining Market” highlighted 
the combination business and recre- 
ational meeting of the Mississippi In- 
dependent Meat Packers Association 
at the Edgewater Gulf Hotel, Edge- 
water Park, Miss. The business session 
was headed by Ernest Hicks, sales 
manager of Bryan Brothers Packing 
Co., West Point, Miss., and president 
of the packer association. Curtis Dr- 
DEAUX, secretary of Dedeaux Packing 
Co., Gulfport, Miss., served as chair- 
man of the meeting. 





R. CHAMBERS 


Haro_p W. SouTuter, vice presi- 
dent and director of Libby, McNeill 
& Libby, Chicago, will retire Septem- 
ber 1 after 43 years of service. 


Georce Rem has returned to his 
native Oklahoma to succeed the late 
Jack Houser as executive secretary 
of the Oklahoma Cattlemen’s Associa- 
tion. Reid previously had served in 
the livestock service department at 
Wilson & Co., Inc., both in Okla- 
homa City and Chicago. 


The Oppenheimer Casing Co. 
(U.K.), Ltd., London, England, is 
playing a leading part in the current 
Paddington Chamber of Commerce 
“Shopping Week and Fair.” N. D. 
ATKINSON, sales promotion manager 
of Oppenheimer, reports that the com- 
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pany is featuring window displays in 
the interest of better sausage eating. 
The theme of the displays is “Eat 
More Sausage—Tasty-Nourishing-No 
Bone-No Waste.” The fair is aimed at 
stimulating trade in the area. 


DEATHS 


Juin Frerricn, expert on the 
curing and smoking of meats, died 
last week at the age of 71. Although 
Freirich has been inactive since 1954, 
he was president of Julian Freirich 
Co., Long Island City, N. Y., at the 
time of his death. Freirich established 
the company in 1920 and it has be- 
come well-known as a processor of 
meat specialties. His wife, SELMA, 
will take over operations as head of 
the company. His son, Jerry, who 


is the general manager of the com- 
pany, is also a co-owner, along with 
Freirich’s daughter, HELEN SaMsTAc. 


GEORGE ALEXANDER MAJoR, a re- 
tired district manager for Wilson & 
Co., Inc., in Syracuse, N. Y., passed 
away recently. 


Leon Levy, retired president of 
Levy Meat Co., Kansas City, Kan., 
died at the age of 85. Levy operated 
the company in conjunction with his 
brothers, Forrest and Larry Levy, 
and a brother-in-law, Morris FINKEL- 
STEIN, until they quit business in 1948. 


Wiii1aM J. Burns, retired claims 
division manager for Armour and 
Company, Chicago, died at the age 
of 73. Burns retired four years ago 
after 40 years’ service with Armour. 





bili SSS 





AMONG 100 “best cartons of the year" announced by Folding Paper Box Association of 
America, Chicago, were above packages, which received merit awards in group's 1958 folding 
carton competition. Winners for general merchandising superiority in food category were 
packages for meat balls, pot roast beef and Swiss steak of John Morrell & Co. (top left), 
designed by Robert Sidney Dickens, Inc., Chicago, and made by Waldorf Paper Products 
Co., St. Paul; canned ham display carton (bottom right) used by Armour and Company and 
supplied by Waldorf Paper Products Co., and cartons (lower left) for Swanson beef pie, 
chicken pie and turkey pie of Campbell Soup Co. Latter cartons were made by The Lord 
Baltimore Press of California, San Leandro. Carton (top right) for frozen veal parmeggiana 
of Naples Foods, Inc., was chosen for superiority of printing-lithography. Boxmaker was 
Schmidt Lithograph Co., San Francisco, and designer, Gerry Mertens of Schmidt firm. Carton 
(left center) used for multiple packaging of Armour's Dash dog food received award for 
merchandising superiority among carriers. Mead-Atlanta Paper Co., Atlanta, made carton. 
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REPLACE THEM ALL... 


pumps, motors, 
ladders, buckets, 
brushes 


Clean up faster, 
with this. > : 





It cleans so much faster that a meat packer figures 
each hour’s use saves him $1.60 ...a food packer 
says his maintenance cleaning-time has been cut 
“just about in half.” And not only faster, but 
better, too. The SANISEPTOR’s cleansing jet- 
stream pries dirt from narrow crevices and tight 
corners, gets behind and under equipment. 


Mechanized cleaning couldn’t be simpler. Just 
load SANISEPTOR with Oakite detergent, con- 
nect to any hot water line and turn a valve. You 
get a jet of hot detergent solution to knock loose 
the toughest soils. Turn another valve to rinse. 
Fully portable, too. Weighs only 25 lbs. Use it 
everywhere. 


For more details call your local Oakite man or 
write to Oakite Products, Inc., 20A Rector Street, 
New York 6, N. Y. 





Export Division Cable Address: Oakite 
» 


Technical Service Representatives in Principal Cities of U. $. and Canade 
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TAKATABS 


THE EFFICIENT WAY TO USE 
SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE—premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 
ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies, 
FAST—dissolves quickly, eliminates mixing and need for 
stock solutions. 
TIME SAVING — eliminates weighing and handling. 
VERSATILE——can be used in comminuted products and cur- 
ing pickle, 
QUICK DELIVERY—from the Takamine warehouse nearest 
you, 

It will TASTE better 

LOOK better 


SELL better 
with TAKAMINE products 


Write our Technical 
Service Department 
for Bulletin TL-400 


TAKAMINE 


LABORATORY 








DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 
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Check the Advantages 


V Unequaled knock-down 
and kill power. 

V Highly concentrated for 
economical operation. 

WV Imparts no taste or odor 
to meat products. 

V Non-toxic — harmless 
to personnel and livestock. 


Super Sanfax Insecticide 
Concentrate is a sure killer 
of ALL types of flying and 
crawling insects...and the 
answer to continuous in- 
sect control. 
Investigate...a quick dem- 
onstration will amaze you. 





You'll be interested too in 
the Oxford Fogger... for 
more effective and econom- 
ical dispersal. 










Approved by 
Ment Inspec- 
tion division of 
USDA for use 
anywhere in 











Uncondittonally 
GUARANTEED 


A Se 


SanFax 


4 seen 


Company 


“Specialized Chemicals for industry” 
P.O. Box 604 ATLANTA, GA. 
ATLANTA @ CHICAGO e 
SAN FRANCISCO e 
TORONTO, CANADA 

































Small Hoosier Operator Likes Being on Own 


NDUSTRY veteran Vicror M. WEILER is happy about the decision he 

made in 1952 to move over into Hoosierland from Ohio and strike out 
on his own. The six years since he bought the Benz Co. packing plant 
in Batesville, Ind., about 40 miles northeast of Cincinnati, have been busy 
ones. “Thus far, at our abattoir,” 
he informed the NP, “we have 
installed two new smokehouses, 
a new cooler, new hog dehairer, 
silent cutter and also an entire 
new beef killing floor with new 
splitting saws. The modernization 
of our abattoir has been one of 
our biggest accomplishments.” 

The plant, now known as The 
Weiler Packing Co., slaughters 
about 40 head of livestock a week 
and employs ten persons. Nearly 
half of the weekly slaughter is 
processed for home freezers in 
Southern Indiana and Ohio, and 
the rest is sold in the company’s 
retail meat market, which also is 
being modernized. The firm man- 
ufactures 2,000 to 2,500 Ibs. of 
sausage a week in what Weiler 
describes as “the old-fashioned 
way.” The company’s country- 
smoked hams, bacon and _ sau- 
sage find a ready market in that OWNER Victor Weiler in front of abattoir, 


area and also have been sent to which he has modernized in past few years. 


residents of a number of other 
states as holiday gifts from local relatives and friends, Weiler reports. 

Weiler designed the plant’s new beef killing floor and beef knocking 
pen himself and also installed the new equipment. The new smokehouses, 
fired with hickory wood, were designed by The C. Schmidt Co., Cincin- 
nati. The new hog dehairer was purchased from The Dupps Co., German- 
town, O., and the killing floor equipment from Cincinnati Butchers’ Supply 
Co., Cincinnati. Koch Supplies, Inc., Kansas City, Mo., supplied the 
new silent cutter. 

“Another installation of which we are proud is the new cooler for 
holding hides, fat and bones for pickup,” Weiler says. All coolers are 
equipped with Gebhardt units, The plant uses Worthington compressors. 

Betore moving to Indiana, Weiler worked for several Cincinnati meat 
packing plants, including Lohrey Packing Co., Gus Juengling & Son, Inc., 
Henry Meyer’s Sons, Inc., and Herman Kemper’s Sons. He also had 
experience as a retail butcher, which has helped him in his business. 


COUNTRY-SMOKED hams, bacon and sau- 
sage (right) of Hoosier packing company 
find ready market. New equipment in plant 
includes silent cutter purchased from Koch 
Supplies, Inc., and Buffalo mixer (below) as 
well as two smokehouses and hog dehairer. 
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ALL MEAT... output, exports, imports, stocks 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on Au- 
gust 14 totaled 3,781,200 Ibs. ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
5,905,080 Ibs. in storage on July 31 
and 36,082,798 Ibs. in storage on Au- 
gust 14, 1957. 

August 14 stocks of lard repre- 
sented a decline of about 32,300,000 
Ibs. from a year earlier. 

Lard stocks by classes (in pounds) 
appear in the table below: 








Meat Output Up; Hog Kill Gains 


Meat production rose moderately last week on increased slaughter 
of all animals, while continuing to lag below volume last year. Total 
output of all meat amounted to 363,000,000 Ibs. as against 352,000,000 
Ibs. the previous week and 375,000,000 Ibs. in the same period last 
year. Cattle kill, while up for the week, numbered about 35,000 head, 
or 9 per cent below a year earlier. Hog slaughter rose by about 85,000 
head for the week and numbered about 59,000 head larger than a year 
ago. Slaughter of calves, and sheep and lambs lagged below last year, 
although up for the week. Estimated slaughter and meat production by 
classes appear below as follows: 




















137,677. 








Ss ba WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
Aug. 16, 1958 539 
Aug. 9, 1958 .... 539 
Aug. 17, 1957 542 
Week Ended CALVES 

Live Dressed 
Aug. 16, 1958 ............ 139 
Aug. 9, 1958 . 140 
Aug. 17, 1957 . 142 


HOGS 
Live Dressed 
236 136 
241 140 
230 130 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
93 45 rae 2 37.2 
93 45 = 34.0 
94 45 13.7 31.7 











ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, JUNE, 1958 








Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kil L&M _ mea Yield Total 
ended 000’s mil. lb. 000’s mil, lb. 000’s mil. lb. 000’s mil. lb. mil. Ib. Ib mil. Ib. 
June 7 374 210.6 109 14.0 1,020 146.4 260 11.9 382.9 14.0 85.6 
June 14 369 207.8 105 13.4 1,049 150.6 264 12.1 383.9 13.6 35.8 
June 21 351 197.0 101 13.0 987 141.7 245 11.1 362.8 14.3 35.3 
June 28 341 192.0 97 12.5 961 139.0 224 10.0 353.5 14.3 34.6 
More Australian Lamb Can prices under the 15-year agreement 


Be Expected Here This Fall 


Australia will be able to ship more 
mutton and lamb to the United States 
beginning October 1, 1958, due to 
changes in the U.K.-Australian 15- 
year meat agreement which will allow 
Australia to export mutton and lamb 
in any quantity, to any country. 

Since July 1, 1952, when the agree- 
ment was drawn up, all of Australia’s 
lamb and mutton have gone to the 
United Kingdom except for a “free 
market quota” which went to other 
markets, including the U. S. The free 
market quota was changed from 
time to time by mutual agreement. 

Members of an Australian meat 
mission now in London to negotiate 


plan to study meat marketing possi- 
bilities in North America. They are 
particularly interested in markets for 
leaner classes of mutton, for which de- 
mand has developed. 

The Australian Department of Pri- 
mary Industry has already studied 
U.S. inspection and quarantine provi- 
sions for imported meat so that Aus- 
tralian shipments will meet the U.S. 
requirements. 

Australia exported 64,000,000 lbs. 
of lamb and 28,000,000 Ibs. of mutton 
in 1957. The United States took a 
total of only 1,400,000 Ibs. of this. 
U. S imports from Australia in Jan- 
uary-May 1958, however, totaled 4,1 
500,000 Ibs., with 2,500,000 Ibs. com- 
ing during May alone. 
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BEEF Aug. 14 July 31 Aug. 14 
Week Ended Number Production (Exel. lard) se paige rag 
M's Mil. Ibs. Number _ Preduction P.S. Lard (a)...2,118,200 3,442,979 27,072,526 
M's Mil. Ibs. PR EAS big cece See FS eae 
Aug. 16, 1958 . 358 2 Dry Rendered 
Aus. LM 1988 S 353 190:3 M900 iD on (a) gene Stents 279,101 6,310,074 
ug. pas si r. endere 
silts bee ane sort 132 tard WB. since: caved earl 1 eedeee ae 
VEAL LAMB AND TOTAL Other Lard .....1,668,000 1,783,000 2,700,198 
Week Ended Number Production MUTTON MEAT TOTAL LARD ..3,781,200 5,905,080 36,082,798 
M's Mil. Ibs. Number Production PROD. 
M's . Ibs Mil. Ibs. (a) Made since Oct. 1, 1957 
Aug. 16, 1958 ... . 109 15.2 223 10.0 363 (b) Made previous to Oct. 1, 1957 
Aug. 9, 1958 .. — 106 14.7 220 9.9 352 
Aug. 17, 1957 ... RTS) 19.7 254 11.4 375 


Meat Lowest Since April 


Meats led the list of consumer com- 
modities which declined in price dur- 
ing the week ended August 12, ac- 
cording to the Bureau of Labor Sta- 
tistics. The wholesale price index 
on meats at 109.9 represented a drop 
of 2.2 percentage points from the 
week before, and was the lowest since 
the week ended April 15, when it 
was 107.4. The average primary mar- 
ket price index of 119.0 was down a 
small fraction from 119.2 of previous 
week. Same indexes a year earlier 
were 97.9 and 118.0, respectively. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in July, 1958-57 compared, 
as reported by the Canadian Depart- 
ment of Agriculture: 


July July 

1958 1957 

Head Head 
CRPRTS 5 cdi s cow Scien eines 141,460 153,054 
CORNER oa bcvidcuaeteieoe cued 57,743 70,012 
av cack incchapicosvens 875,442 817,777 
BOOP aie ccccccctacceeccese } 36,642 


Average dressed weights of live- 
stock slaughtered in July 1958-57 


were as follows: 


July July 

1958 1957 
OCONEE dacie't ump cecenens 506.9 Ibs 508.6 Ibs, 
GR 5 i weknes externa 128.0 128.3 lbs 
TOM edicts ca ccuteases 168.1 Ibs 168.0 Ibs 
EY POET ee ore 44.6 Ibs 43.3 Ibs. 


HOG-CORN PRICE RATIOS 
Hog and corn prices at Chicago 
and hog-corn price ratios compared: 
Barrows and No. 3 Corn Ratios based 


gilts av. yellow on barrows 

per ewt. per bu. and gilts 
July 1068 ...$28.22 1,344 17.3 
June 1958 ... 23.06 1.350 17.1 
July 1957 ... 20.84 1.337 15.6 
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PROCESSED MEATS .. . SUPPLIES 





Beef Inventories Up, Pork Down in July; 


Total Meat Stocks Off by 42,000,000 Lbs. 


ro 

Bee stocks rose, while pork in- 
ventories fell sharply in July, thus 

partially offsetting one another in the 

month’s shift in total cold storage 

meat holdings, The net result was a 

decrease of about 42,000,000 Ibs. in 


of 7,000,000 lbs. Current beef in- 
ventories were about 6,000,000 Ibs. 
larger than a year ago, but about 
7,500,000 Ibs. below average. 

Pork inventories at the close of 
July at 165,630,000 Ibs. represented 








U. S. COLD STORAGE MEAT STOCKS JULY 31, 1958 
July 31 June 30 July 31 5-Yr. av. 
1958 1958 1957 1953 ,57 
1,000 Ibs 1,000 Ibs 1,000 Ibs. 1,000 Ibs. 
Beef, TKOMON 2. ncceccccsccccccvcccvcvevcescoces 99,811 96,305 95,446 111,879 
Beef, in cure and cured ........ceecceeeceeecs 12,778 12,122 11,019 8,112 
OO Pe rn ere 112,589 108,427 106,465 119,991 
Pork, frozen: 
SE a6 4in'b5-b4dan Stee 405.0% sebinnacenaessen ed 5,726 6,473 8,604 .; 
EE gh dice oe A Ron 696545 6.00 60404 55m DOSE Sees es 26 231 29,918 37,013 5 
SAE, ak picb'k'aca oe -ed¥ 00 dC V CRON aH OCR ES 6 Oe 30,212 62,679 37.746 et 
Other POP 22... cccccccccecccvcscvcccccccess 53,150 56,288 67,276 Bak 
Wetel SHOWER WOT cece sc cccccwscscccaccsece 115,319 155,348 150,639 201,941 
Pork, in cure and cured: 
eS errr 11,322 12,133 9,046 ee 
Other D.B. pork ....cccccccccscccccccccccccess 6,813 8,055 7,385 pees 
Other cure pork .......cccccssccccccccesceccs 32.176 34,390 37,334 Wie 
Total cure pork ......cccccsecccescvcsccecoves 50.311 54,578 53,765 86,751 
Total, ‘all POrK ...ccccccccccccccvcccccccceves 165,630 209,936 204,404 288,692 
Veal in freezer ..........sscccvecccccsccccecers 7,208 7,520 9,598 11,602 
Lamb and mutton in freezer ........+eeeeeeees 10,306 11,995 6.399 8,232 
Canned meats in Cooler ........eeeeeeeeeeeeeees 57,382 57,625 68,148 54,878 
Total, all MCAtse ...cccccccccccccccevcccccecs 353,115 395,503 395,014 483 395 
On July 31, 1958 the government held in cold storage outside of processors’ hands 2,298,000 
Ibs, of beef and 4,807,000 lbs, of pork, *Not reported separately previous to 1957. 








total stocks to 353,115,000 Ibs. by 
July 31 from 395,503,000 Ibs. at the 
close of June, and showed about the 
same change from last year’s closing 
July holdings of 395,014,000 lbs. 
However, closing July meat stocks 
were about 130,000,000 Ibs., or 37 
per cent below the five-year 1953-57 
average of 483,395,000 Ibs. 

Beef stocks, rising by about 4,000,- 
000 Ibs. in July, stood at 112,589,000 
Ibs. at the close of the month, whereas 


a decrease of 44,000,000 Ibs. from a 
month before, were 39,000,000 Ibs. 
smaller than a year ago, and about 
123,000,000 Ibs., or 74 per cent be- 
low the five-year average of 288,692.- 
000 Ibs. The decrease in pork stocks 
in July 1957 amounted to 73,000,000 
Ibs., with the average decrease about 
the same. 

Changes in stocks of other meats 
were down in July, but varied in re- 
spect to holdings last year and the 


Ibs. on July 31 were below levels of 
a month before, last year and about 
4,400,000 Ibs. below average. Stocks 
of lamb and mutton were down for 
the month, but considerably larger 
than last year and above average. 
Inventories of canned meats to- 
taled 57,382,000 Ibs. for a small drop 
from a closing June holdings, were 
nearly 11,000,000 Ibs. below last year, 
but close to 3,000,000 Ibs. above 
average for this canned item. 


Tagged Carcasses To Remind 
Of ‘National Eat Lamb Week’ 


About half a million lamb carcasses 
will leave packing plants wearing a 
special tag during the first two weeks 
of September. The tag will be one of 
many ways of calling attention to 
the inauguration of the first “Na- 
tional Eat Lamb Week” scheduled 
for September 15-30. The “week” was 
initiated by the American Sheep Pro- 
ducers Council as a special lamb pro- 
motion drive to take place during a 
period of normally heavy supplies. 

The event is in addition to the 
regular merchandising and advertis- 
ing program being conducted in 19 
major areas by the ASPC. Packers and 
retailers are cooperating in the spe- 
cial promotion, and grower groups 
are expected to lend their support. 

Design of the “National Eat Lamb 
Week” will lean toward consumer ed- 
ucation to the fact that lamb, in a 
variety of cuts, is available the year 
around, Sheep producers are urged to 




















the change last year was a decrease = average. Veal stocks at 7,208,000 join in stimulating interest in lamb. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Each) 
bulk, lel., Ib.) ; Sow, 34 inch cut ........ 
Pork ge ul c aaa (Iel., Ib.) Whole Ground (1.1, prices quoted to manu- eport, Fy Tage 
ot Le tee ie ches) wen’. . CAAT seed ...... 19% 24% facturers of sausage) Large prime, 34 in. ; 
Franks, s.c., 1-Ib. pk...69%4@76 Cominos seed ...... 53 59 Beef rounds: (Per set) se prime, 34 in, 
Franks, skinless, Mustard seed - Clear, 29/35 mm. .....1.15@1.25 Saati prim ae 
1-lb. package ........55 @56 fancy ..........+. 23 Clear, 35/38 mm...... 1.00@1.20 ane f 
Bologna, ring (bulk) ..55 @65 yellow Amer, ..... 17 Clear, 35/40 mm. ..... 85@1.05 Hee skips ........ 
Bologna, art. cas., bulk.46%4@49 i pene 44 50 Clear, 38/40 mm. .....1.05@1.25 ae +Unmerny BtCon 
Bologna, a.c., sliced, Coriander, Clear, 40/44 mm, .....1.30@1.50 Sheep casings: (Per hank) 
6-7 oz. pk., doz. ......3.13@3.84 Morocco, No.1 .... 20 24 Clear, 44 mm./up ....1.95@2.50 26/28 mm 6.10@6.40 
Smoked liver h.b., bulk.57 @63 Marjoram, French 60 65 Not clear, 40 mm./dn. 75@ &5 24/26 mm. ........... 5.95@6.25 
Smoked liver, a.c., bulk.45 @50% Saee -Daimeati - : Not clear, 40 mm./up 85@ 95 MRVRR WK, o.oo es 4. 75@5 25 
Polish saus., smoked ...70 @72% ‘i . aimatian, we : eae ae eee 5@5.25 
New Eng. lunch spec. ..67 @76 W. DL cnccccccecee 56 64 Beef weasands: (Each) as ale il ca Het te 
New Eng. lunch spec., No. 1, 24 in./up ...... 144@ 17 16/18 moo re dnd oe wee - y-4 
sliced, 6-7 0z., doz. . .4.00@4.92 SPICES No, ee Se ae 1 {16 ee eee -50@2.30 
Olive loaf, bulk .......51%@59% ? Beef mid 
O.L., sliced 6-7 02., doz. .3.27@3.85 (Basis Chicago, original barrels, eef middles: (Per set) CURING MATERIALS 
Blood, tongue, h.b. ....68 @72 bags, bales) Ex. wide, 2% in./up..3.50@3.70 
Blood, tongue, a.c. .... 45% Whole Ground Spec. wide, 2%-2% in..2.60@2.70 Nitrite of soda, in 400-Ib. —Cwt. 
Pepper loaf, bulk ...... 66% @79 ‘Alas ' Spec. med. 15g-2% in..1.60@1.75 bbls., del. or f.0.b, Chgo...$11.98 
oan ey ad As eee ae Reaitte wa Me Aces — Narrow, 1% in./dn, ...1.20@1.35 ~~ centaet gran, 
ckle pimento loal. .46'4@oo Chili. pepper : “aR Beef bung caps: nitrate of soda .......... 5.65 
P.&P. loaf, sliced, on omer 4 Clear . Paps gg Pure refined powdered nitrate 
7 o%., dozen ........ 3.12@3.60 Cleve 5 ’ -/OD .... 33@ 38 of soda 
Ginger, Jam., unbl 63 Clear, 43g fnch <2... ee oy Salt, pepper sacked, fob. 
’ “* see ” . & oe * § 2 , » T.0.D, 
DRY SAUSAGE Mace, fancy, Banda.3.: 4.00 Clear, 3%-4 inch 12@ 15 Chgo. gran. carlots, ton... 30.50 
(Iecl, Ib.) West Indies ...... Sere Not clear, 4% inch/up 17@ 20 Rock salt in 100-lb. 
Cervelat, ch. hog bungs. .1.07@1.00 East Indies ...... ie 3.20 Beef bladd : bags, f.o.b. whse, Chgo... 28.50 
Thuringer ............. 66@68 Mustard flour, fancy .. 40 ee OES eae (Bach) = Sugar: 
ep ealbisgpreeeeiaee 91@93 is) Rea alegre. a 36 ne wees. 18 Raw, 96 basis, f.0.b. N.Y... 6.22 
Holsteiner ............: T7@79 West Indies nutmeg, Sito pone ooo: 15 Refined standard cane 
DS Ae he, Senne 99@1.01 Paprika, Amer, No.1 .. : ch, inflated... 13@ 14 gran, basis (Chgo.) ...... 9.05 
Salami, Genoa style ....1.11@1.13 Paprika, Spanish .... .. 70 Pork casings: (per hank) Packers curing sugar, 10v- 
Salami, cooked ......... 58@60 Cayenne pepper ..... ‘> 62 29 mm./down ........ 4.65@4.80 Ib. bags, f.o.b, Reserve, 
Pepperont’ ..........8... 941@96 Pepper: BOER MR gs osha, 4.50@4.60 La., less 2% ...........; 8.90 
NEINOS och ah csisss.cs cn 1.02@1.04 Red, No. 1, ...... 55 32/35 mm, ........... 3.50@3.80 Dextrose, regular: 
Goteborg .............. M1@93 White Rashes nkes 53 58 35/38 mm. ........... 3.25@3.50 Cerelose, (carlots cwt.) .... 7.46 
Mortadella ............ 66@68 WACK oo... sees eee 40 44 38/44 mm. ........... 3.10@3.20 Ex-warehouse, Chicago ..... 7.61 
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BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 
Aug. 19, 1958 
WHOLESALE FRESH MEATS 
CARCASS BEEF 














BEEF PRODUCTS 


(Frozen, corlots, Ib.) 


: Tongues, No. 1, 100’s.. 27%4n 
Steers, gen, range: (earlots, Ib.) Tongues, No. 2. 100’s.. 24%en 
Prime, 700/800 -None quoted Hearts, regular, 100’s.. 27a 
Choice, 500/609 . Mh Livers, regular, 35/50's 19n 
Choice, 600/700 ..... 41% Livers, selected, + gd 30a 
Choice, 700/800 ..... 41% Lips, scalded, 19% 
Good, 500/600 ...... 41 Lips, unscalded, 10's, 18a 
Good, 600/700 ...... 40n Tripe, scalded, 100’s 8% 
| RS eee 39 Tripe, cooked, 100’s lin 
Commercial cow .... 3514 WENO Seo on oe 8% 
Canner-cutter cow .. 35% Lnnga, 100’s .......... 8 
Udders, pg Weeeer rey 7n 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, Ib.) 
Rounds, all ee gies 52n Beef tongue, corned 27 
Trimmed loin Veal breads, 
50/70 Ibs. (ict) --80 @84 wuder 123 O). 5iciee. 70 
Square — TF OR i'n ys octane 
po Pes 26% Calf tongues, 1 1b./dn 
Arm chucks, 80/110. . Oxtails, fresh select ..17 ei? 
Ribs, 25/35 (lIcl) 54 @se 
Briskets (Icl) ...... 28 @23%% BEEF SAUS. MATERIALS 
Navels, No. 1 ...... 18%@19 FRESH 
Flanks rough No. 1..19 @19% 
Canner-cutter cow (Lb.) 
Choice: meat, barrels ...... 48 
Hindaqtrs., 5/800 .... 50% Bull meat, boneless, 
Foreqtrs.. 5/800 .... ?314n WAPIEIS | | ob utae es.ce Sd 52% 
Rounds, 70/90 Ibs, a 51 Beef trimmings, 
Trimmed loins, 50/70 75/85%, barrels 40 
WN 5 CHOBE 4 acdienee os 70 @74 Beef trimmings, 
Square chucks, 85/90%, barrels 47 
70/90 Ibs. ......... 36% Boneless chucks, 
Arm chneks, 20/110... a5 EEE. vases seus sade 48% 
Ribs.25/35 = (Icl) 1147 @49 Beef check ment, 
Briskets (Icl) . 28 ORG trimmed, barrels .... 8514 
Navels, No. 2. ...... 18% @19 Beef head meat, bbls... 34n 
Flanks rough No. 1..19 @19% Veal trimmings, 
Good, (all wts.): boneless, barrels 50 @51 
Meee err ce 49 @50 
 agegp NO VEAL—SKIN OFF 
Briskets .... 2 (Iel carcass prices, cwt.) 
Ribs Prime, 90/190 50 MA? MM 
Loins Prime, 120/150 . 49.00@2 00 
Choice, 90/120 .. 48.0047 10 
. RLOINS Choice, Ph = pens = 
Good, 0 yi 
COW & BULL TENDERLO sot eae ae oo 
Fresh J/L C/C eae Froz. "= Utility. 99/190 87.00@°0.M 
A Cow, S/in, ..... ©: Gall; €0/198 i... 2... 31. : 
| NS Cow, 2/4 ..... 20 Cull, 60/125 31.00@33.00 
95, ot Cow. Ruler = CARCASS LAMB 
hc SR are ow, 5/np .. None atd, 
SMe: angina aie Bull, 5/up ..None qtd. Prime Pied prices, yi oe 00 
Prime, 45/55 ......4. en 
Prime, 55/65 ........ None anoted 
BEEF HAM SETS Choice, 20/45 . . 48 FOM52.00 
Insides, 12/up Ib. .... Choice, 45/55 . 48.50@52.00 


Outsides, 8/up. Ib. 


‘ Choice, 55/65 .. 
Knuckles, 7%4/up, Ib. 








Good, all wts. bas gece 


47. 0A51 ON 
45.00@50.00 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco 


FRESH BEEF (Carcass): Aug. 19 Aug. 19 
STEFR: 

Choice: 

500-600 Ibs. .......... $42.00@45.00 $43.00@45.00 

600-700 Ibs. .......... 42.00@43.00 41.00@43.00 
Good: 

ee St re 41.00@43.00 40.00@42.00 

600-700 Ibs. .......... 39.00@41.00 39.00@40.00 
Standard: 

350-600 Ibs. .......... 38.00@40.00 37.00@40.00 
cow: 

Standard, all wts. . None auoted 37.00@39.00 
Commercial, all wts. .. 36.50@39.00 35.00@37.00 
Utility, all wts. ..... 26.00@38.00 35.00@36.00 
Canner-cutter ......... 32.00@36.50 33.00@35.00 
Bull, util. & com’l . 41,00@43.00 39.00@41.00 
FRESH CALF (Skin-off) (Skin-off) 
Choice: 

200 Ibs. down ....... 51.00@55.00 None quoted 
Good: 

200 Ibs. down ........ 47.00@52.00 50.00@52.00 
LAMB (Carcass): 

Prime: 

cae ere oe eee 48.00@50.00 45.00@48.00 

se eit ce REET ECE 47.00@49.00 45.00@47.00 

Choice: 

elt ee re 48.00@50.00 45.00@48.00 

CGS Te oc exs decsas 46.00@48.00 44.00@47.00 

Good, all wts. ....... 45.00@49.00 40.00@44.00 
MUTTON (Ewe): 

Choice, 70 lbs./down .. 20.00@22.00 None quoted 

Good, 70 lbs./down .... 20.00@22.00 20.00@22.00 
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No. Portland 
Aug. 19 


$45.00@47.00 
43.50@46.00 


43.00@46.00 
42.00@45.00 


40.00@43.00 


None quoted 
37.50@40.00 
36.50@39.00 
35.00@38.00 
43.00@45.00 


(Skin-off) 
47,00@52.00 
44.00@50.00 
44.00@48.00 
None quoted 
44.00@48.00 


None quoted 
41,00@44.00 


20.00@22.00 
20.00@22.00 





Aug. 19, 1958 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CARCASSES, CUTS (a pena 
Steer: (Non-local, Icl, cwt.) (Lb.) 
Prime, carc., 6/700.$48.0)@50.00 = breads, 6/12 oz, ...... -. 90 
Prime, care., 7/800. 49.00@50.50 UD cvcccccnvcscccece -1.20 
Choice, carc., 6/700. 43.00@46.50 Beet livers, selected ...... ask ae 
Choice, carc., 7/800. 42.50@46.00 Ge MUONNOS :. Cie cexcs cs cancte 25 
Good, care., 6/700.. 41.00@42.50 Oxtails, %-Ib, frozen ....... . 19 
Good, care., 7/809... 41.50@43.50 
Hinds., pr., 6/700.. 56.00@61.00 LAMB 
Hinds., pr., 7/800.. 56.00@61.00 
Hinds., ch., 6/700.. 53.00@56.00 (Icl carcass prices, iets 
Hinds., ch., 7/800.. 52.00@54.00 
Hinds, gd., 6/700.. 51. pre eget Prime, 45/dn. ....... $53. vest 00 
Hinds., gd., 7/800.. 50.00@52.00 Prime, 45/55 ....... 53.00@56.00 
fae b 7 sseeees 58.00@55.00 
ice, 45/dn. ...... - 52.00@56.00 
BEEF CUTS Choice, 45/55 ....... 52.00@54.00 
(Local, Icl prices, Ib.) Choice, 55/65 ....... 52.00@55.00 
Pitas ctaae: Good, 45/dn. ....... 49.00@51.00 
Hindatrs., 600/700 ...56 @é62 Sant = séevevee 50.00@52.00 
Hindatrs., 700/800 ...56 @62 “ee ee . 51.00@53.00 
Hindatrs., 800/900 ...55 @60 Non-local 
Rounds, flank off ....52 @55 Prime, 45/dn. ....... 52.00@54.00 
Rounds, diamond bone, Prime, 45/55 ....... 52.00@54.00 
flank off ...... 53 Prime, 55/65 ...... . None quoted 
Short loins, untrim. Choice, 45/dn. ...... 51.09@54.00 
Short loins, trim, 50. 


TIGR cccccccsaseases 
Ribs (7 bone cut) see 
Avm chucks ...20... 
BrtORets oc cncccccccce 26 
PONE occdvcwesssceas 
Choice steer: 

Hindqtrs., 600/700 ...53 @57 
Hindqtrs., 700/800 ...52 @55 
Hindatrs., 800/900 ...52 @54 





Rounds, flank off ....52 @54 
Rounds, diamond bone, 

flank Of... Gistsccds 53 @55 
Short loins, untrim, ..60 @68 
Short loins, trim. ....80 @88 
Wie 6's eo wee es 19 G20% 
Ribs (7 bone cut) ...50 @55 
Ate CHUCEE Si ccs 88 @41 
NES ee casucks 25 @32 
BOD Scinear veiecias 20 @23 





VEAL—SKIN OFF 





(lel carcass prices) Non-local 

Prime, 90/120 ...... $54.00@57.00 
Prime, 120/150 53.00@57.00 
Choice, 90/120 48.00@52.00 
Choice, 120/150 . 47.00@52.00 
Good, 50/90 .. . 44.09@47.00 
Good, 90/120 ........ 45.00@ 48.00 
Stand., 50/90 ....... 42.00@ 43.00 
Stand., 90/120 ....... 41.00@42.00 
Calf, 200/dn., ch. .... 42.00@45.00 
Calf, 200/dn., gd. + 42.00@44.00 
Calf, 200/dn., std. - 38.00@41.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Aug. 
16, 1958. with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Aug. 16 .. 8.726 


Week previous ........ 9.240 
cow: 

Week ended Aug. 16 .. 972 

Week previous ........ 664 
BULL 

Week ended Aug. 16 .. 561 

Week previous ........ 293 
VEAL: 

Week ended Aug. 16 .. 8.998 

Week previous ........ 8.531 
LAMB: 

Week ended Aug. 16 .. 24.696 

Week <a camakets 28.572 
MUTTON 

Week ended Aug. 16 .. 461 

Week previous ........ 467 
HOG AND PIG: 

Week ended Aug. 16 .. 8.716 

Week previous ........ 8.312 
BEEF CUTS: Lbs. 

Week ended Aug. 16 .. 282.808 

Week previous ........ 171,252 
VEAL AND CALF CUTS: 

Week ended Aug. 16 .. 3,000 

Week previous ........ 8,081 


LAMB AND MUTTON: 
Week ended Aug. 16 .. 


Week previous ........ 1,412 
PORK CUTS: 

Week ended Aug. 16 .. 852,064 

Week previous ........ 836,914 


BEPF CURED: 
Week ended Aug. 16 .. 439,069 
Week previous ........ 12,652 
PORK CURED AND SMOKED: 
Week ended Aug. 16 .. 194.568 
Week previous ........ 216,076 


COUNTRY DRESSED MEAT 


Veal: Carcasses 
Week ended Aug. 16 .. 939 
Week previous ....... . 

HOGS: 

Week ended Aug. 16 .. 99 
Week previous ........ 239 

LAMB: 

Week pan Scag 16: c. 3 
Week pre esebatné 5 


LOCAL SLAUGHTER 


CATTLE: 
Week ended Aug. 16... 12,519 
Week previous ........ 12,802 
CALVES: 
Week ended Aug. 16 .. 11,553 
Week previous ........ 11,055 
HOGS 
Week ended Aug. 16 .. 47,508 
Week previous ........ 46,208 
SHEEP 


Week ended Aug. 16 .. 36,329 
Week previous ........ 36,005 


PHILA. FRESH MEATS 


Aug. 19, 1958 
STEDR CARCASS: Creer ass ) 


Choice, 5/700 ..... $45.0 6.00 
Choice, 7/800 ..... 4150@45.50 
BOP cceaccs 42.00@44.00 


ood, 5/ 
Hinds. +» Ch., 120/195. 53.00@55.00 
Hinds., gd., 120/195. 50.00@52.00 
Rounds, choice «-+- 58.00@55.00 
Rounds, good ...... 50,00@52.00 





. 46. 52.00 
Arm chucks, “ch. 3) 38. 00@39.00 


Arm chucks, gd. - 37.00@38.00 
STEER CARCASS: wrt ewt.) 
Choice, 5/700 ...... 44.00@45.50 
aa, i, re 43.50@ 45.00 
800 .00 


. 5/ sevsees 41.50@44 
fieds.., ch., 120/195. 52.00@55.00 
Hinds., gd., 120/195. 47.00@53.00 
Rounds, choi ce .... 53.00@55.00 






Rounds, good ..... .00@52.00 
Full loin, choice 54.00@56.00 
Full loin, good .00@ 52.00 
Ribs, —_ i 52.00@55.00 

ialdaiatn de 48.00@52.00 


Arm’ eashe. a. . e 
Arm chucks, gd. ... 37.00@39.00 
VEAL CARC., LB.: West. Local 
e, 90/150.... n.q. 52@53 
Choice, 90/150 ...50@52 49@52 
Good, 50/90 ......48@50 igus 
Good, 90/150 ....48@50 47 
LAMB CARC., LB.: West. Local 
ae 30/45 .... 4 53@55 


Choi 30/48 58 58@55 
ste, a ee 

Choice, 45/55 .. age ¢ 
Choice, 


/65 .... 2.4. 
Good, 30/45 .....48 50 50@52 





PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 20, 1958) 


SKINNED HAMS 











F.F.A. or fresh Frozen 
45%@46 ... 10/12 ......... 451% 
BAS cswsarsee 454 
ES 5 46 
pee ep inne 47 
Seo 47 
_ Rey 44 
Sees ca Se 42n 
Sreesen eee 
39 » BOIOO sivccaves 39 
88@39 . 25/up, 2’s in. . 38@39 
PICNICS 
F.F.A. or fresh Frozen 
SOMGRT .... 4/6  cvevwcnee 26% 
RP 7 rte: 26% 
BPE siasecws Oh err a 30n 
De Sonees ee i Ae 30n 
30n « EBT 2rccccees 30n 
SO ..cce S/up, 2's im, ..... 30n 
FAT BACKS 
Frozen or fresh Cured 
BTR cece esa wae eeu 12n 
18n tED senkendon l4a 
2/1 1 
| RPP: oO . Se 16 
BR a nese le AS 16 
BE cc ctnsee DOJO ccccceces 16 





n—nominal, b—bid, a—-asked. 





BELLIES 

F.F.A. or fresh Frozen 
EME seg’ «5 SARE ee 36%4n 
> tee wey kee can 36%, 
a MEE eee oe aa 35n 
eee oe | eri 85n 
a, ee lg SR 3414 
BEARD Ss eeces ge ee 344on 
SOAS sees cx 18/20 bisok oaueia 344on 
Gr. Am 
a 
| Re oe 

28@28'%n 

eee 35/40 Ss aren 28n 
erty: a 26n 


Branding quality D.S. Bellies 
he .-. 20/25 
ke ceuw nes 25/30 

FRESH PORK CUTS 





Job Lot Car Lot 
43%, @44 Loins, 12/dn. ..48@43% 
43%4@44 Loins, 12/16 ....43@434n 
ee Loins, 16/20 ...41@42 
ea Loins, 20/up ... 391%, 
38@40.. Butts, ae acin 37a 
— ae Butts, 8/12 .... 37n 
eer Butts, 8/up .... 87n 
48@49.. Ribs, 3/dn. .... 47a 
36@37.. Ribs, 3/5 ...... 36a 
ae Ribs, 5/up .... 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
20a.. Square Jowls, boxed .. n.q. 
18... Jowl Butts, loose ...... 20n 
18%n Jowl Butts, boxed .... n.q. 





LARD FUTURES PRICES 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 15, 1958 
Open High Low Close 


Sept. 12.65 12.95 12.65 12.80a 
-80 
Oct. 12.25 12.50 12.26 12.42a 


Nov. 11.90 11.92 11.75 11.85 
Dec. 12.05 12.05 11.92 12.02 

Sales: 7,200,000 Ibs. 

Open interest at close Thursday, 
August 14: September 247, October 
94, November 78, and December 91 
lots. 


MONDAY, AUG. 18, 1958 
Sept. 12.87 12.87 12.70 12.70 
Oct. 12.42 12.42 12.30 12.30 
Nov. 11.80 11.80 11.72 11.72a 
Dec. 12.00 12.00 11.82 11.82a 

Sales: 1,040,000 Ibs. 

Open interest at close Friday, 
August 15: September 270, October 
95, November 83 and December 99 
lots. 


TUESDAY, AUG. 19, 1958 


Sept. 12.60 12.75 12.55 12.70 
Oct. 12.20 12.22 12.12 12.20a 
1 


Nov. 11.65 11.67 11.55 11.67 
Dec. 11.72 11.72 11.60 11.67 

Sales: 2,480,000 Ibs. 

Open interest at close Monday, 
August 18: September 275, October 
93, November 84, and December 
100 lots. 


WEDNESDAY, AUG. 20, 1958 


Sept. 12.65 12.67 12.57 12.67b 
Oct. 12.15 12.20 12.07 12.20 


Nov. 11.60 11.70b 11.60 11.70b 
Dec. 11.55 11.62 11.52 11.60b 


Sales: 2,200,000 Ibs. 

Open interest at close Tuesday, 
August 19: September 269, October 
98, November 85, and December 
107 lots. 


THURSDAY, AUG. 21, 1958 


Sept. 12.60 12.70 12.55 12.67 
Oct. 12.12 12.17 12.10 12,15 
Nov. 11.70 11.70 11.60 11.60 
Dec. 11.60 11.60 11.47 11.55a 

Sales: 2,500,000 Ibs. 

Open interest at close Wednesday 
August 20: September 264, October 
98, November 89, and December 
109 lots. 


56 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Aug. 19, 1958 


(lel, Ib.) 

Hams, skinned, 10/12... 46% 

Hams, skinned, 12/14... 461, 
Hams, skinned, 14/16... 47 

Picnics, 4/6 Ibs........ 27% 

Pionies, 6/8 TW. ..ss<cs 27% 
Pork loins, boneless ...65 @67 
Shoulders, 16/dn., loose. . 35 

(Job lots, Ib.) 

Peek Mvers _.ocicscense 22 
Tenderloins, fresh, 10’s..83 @85 

Neck bones, bbls. ...... 11 @11% 
BO PM ceacesssenesea 12 
Peet, 2.¢., Bila... ideese 7 @8 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 27 
Pork trimmings, 

50% lean, barrels .... 28 
Pork trimmings, 

80% lean, barrels .... 44 
Pork trimmings, 

95% lean, barrels .... 49 
Pork head meat ........ 37 
Pork cheek meat, 

DOCTON  Svccvcccccces 43 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined lard, drums, f.o.b. 


DE a ciadesmhieens sane $17.00 
Refined lard, 5-lb. fiber 

cubes, f.o.b, Chicago ..... 17.50 
Kettle rendered, 50-Ib. tins, 

EO, GND -Adiosawsccee 18.00 


Leaf, kettle rendered 
drums, f.o.b, Chicago .... 18.00 


ok era hr eee 18.75 
Neutral, drums, f.o.b. 
ES Bar 18.50 


Standard shortening, 
eS ee eee 19.75 
Hydro shortening, N. & S... 20.25 


WEEK'S LARD PRICES 
P.S. or Dry Ref. in 

D. R. rend. 50-1b. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 15.13.50n 13.37%n 16.00n 
Ang. 18.13.50n 13.37% 16.00n 
Aug. 19.13.50n 12.62%n 15.37%4n 
Aug. 20.13.50n 12.62%n 15.3714n 
Aug. 31.13.50n 13.00n 15.6214 


n—nominal, a—asked, b—bid. 





HOG CUT-OUT MARGINS IMPROVE MORE 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Live hog costs, declining rapidly accounted mostly for 
the reductions in the minus margins. Markdowns in pork 


were also among the sharpest 


in a long time, with lean 


cuts dropping to their lowest levels in weeks. 


—180-220 lbs.— 
alue 

per per cwt. 

ewt. n. 

alive yield 
DORR. CRN Ss ck.ce scree $13.05 $18.92 
Pat Cuts, ier |. 5.052% 6.68 9.66 
Ribs, trimms., etc. ... 2.74 3.98 
Cost Of. BOpe si. .8 dic ie $20.54 
Condemnation loss ‘ 11 


Handling, overhead on 2.03 
TOTAL: COME os ccs vis 22.67 32.85 


TOTAL VALUE ...... 22.47 32.56 
Cutting margin ....—$ .20 —$ .29 
Margin last week ...— .55 — . 


—220-240 lbs.—  —240-270 Ibs.— 
alue Value 
per percwt. per per cwt, 
ewt. fin. ewt. n. 
alive yield alive yield 
$12.91 $18.25 $13.10 $18.46 


6.98 9.93 6.93 9.73 
2.48 3.54 2.33 3.31 


$21. 4 $21.38 
11 


1. “$5 1.67 
23.08 32.73 28.15 32.60 
22.37 31.72 22.386 31.50 


—$ .71 —$1.01 —$ .79 —$1.10 
— 91 — 1.29 —1.29 — 1.82 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Aug. 19 
FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No. 1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$37.00@39.00 


LOINS, No. 1: 


ttl EE ES 48.00@52.00 

BEE Aes bok0esa sneaks 48.00@52.00 

ee ee 48.00@52.00 
PICNICS (Smoked) 

Oe Bae. Secasosa cscs 38.00@43.00 
HAMS: 

pS et Sa rin 54.00@58.00 

BOTS TMS sis hos Coa es 53.00@58.00 
BACON “Dry” Cure, No. 1: 

Are Ps. fosceha ke aonee 58.00@66.00 

ES Oecd elie sot 57.00@65.00 

RAPES" avc-clew'g.niaren ye 56.00@59.00 
LARD, Refined: 

Us OND So os eae 19.00@21.75 
50-lb. cartons & cans .. 17.00@21.00 
RONUOOR tae Cio tadotasa%s 16.75 @20.75 


San Francisco No. Portland 
Aug. 19 


(Shipper style) (Shipper style) 


$38.00@39.00 None quoted 
37.00@38.00 $35.00@36.00 
50.00@53.00 53.00@57.00 
53.00@55.00 53.00@57.00 
50.00@54.00 55.00@58.00 
(Smoked) (Smoked) 
38.00@42.00 41.00@45.00 
57.00@60.00 53.00@56.00 
55.00@58.00 52.00@55.00 
60.00@64.00 57.00@63.00 
58.00@62.00 55.00@61.00 
58.00@60.00 53.00@59.00 
20.00@ 21.00 17.50@20.00 
19.00@20.00 None quoted 


17.50@19.00 14.50@18.00 





N. Y. FRESH PORK CUTS 
Aug. 19, 1958 


PHILA. FRESH PORK 


Aug. 19, 1958 


Local WESTERN DRESSED ..... 

Box lots, ewt. (lel, Ib.) 

Pork loins, 8/12 ....$48.00@55.00 Res, lain, ‘S/12 ..660i 6 cikes 48@51 
Pork loins, 12/16 .... 47.00@56.09 Reg. loins, 12/16 ......... 48@50 
Hams, sknd, 12/16 51.00@56.00 Boston butts, 4/8 ......... 46@48 
Boston butts, 4/8 .... 44.00@48.00 Spareribs, 3/down ......... 52@54 


Regular picnics, 4/8.. 


34.00@39.00 
Spareribs, 3/down 


- 49.00@55.00 


LOCALLY DRESSED 


Pork loins, 8/13 -.... 6 ssa 4 
(l.c.1, prices, cwt.) Non-local Pork loins, 43/16 diac ate 484 O53 
Pork loins, 8/12 ..... 46.00@50.00 Boston Butts, 4/8 ........ 4@47 
Pork loins, 12/16 .... 46.00@50.00 Spareribs, 3/down ........ 50@53 
Hams, sknd., 12/16 .. 49.00@53.00 PUR ORE (C/G © 6, i retin teisen 42@44 
Boston butts, 4/8 .... 42.00@46.00 Skinned hams, 10/12 ....... 51@53 
a a Re 33.00@36.00 Skinned hams, 12/14 ......51@53 
Spareribs, 3/down - 48.00@54.00 US OE. Aiciincs Sach checked 34@37 

Picniwee, 6/8... sb. eee 

pe 7 RR a eee 41@44 


N. Y. DRESSED HOGS 
Aug. 19, 1958 
(Heads on, leaf fat in) 
Barrows, gilts, No. 1, 2 


50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 125 Ibs. 
125 to 150 Ibs. 





CHGO. WHOLESALE 
SMOKED MEATS 
Aug. 19, 1958 


Hams, skinned, 14/16 lbs., (Av.) 
MPRGOOE 6s vss ictcuseccee’d 57 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .... 58 
Hams, skinned, 16/18 Ibs., 
WP, hv ocp GAA i o'es 2 cen 58 
Hams, skinned, .16/18 lbs., 
ready- -to-eat, wrapped .... 5 
Bacon, fancy trimmed, brisket 
off, 8/10 ibs., wrapped ‘ 
Bacon, fancy 8a. cut, seed- 
less, 12/14 lbs., wrapped... 53 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service, pkg. .... 67 


HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Aug. 16, 1958 was 16.3, 
the U. S. Department of 
Agriculture has reported. 


This ratio compared with 


the 16.9 ratio for the pre- 
ceding week and 15.9 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.363, $1.357 and $1.338 
per bu. during the three pe- 
riods, respectively. 
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BY-PRODUCTS... FATS AND OILS 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 20, 1958 
BLOOD 


Unground per unit of 
Smale “Ol 2d. s.c bis. dis aeers See e2 ene 7.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


EM: TONE F.  Soewes och ee has 03 cbs owalebins 8.50n 
SOOE,. SONS: \iect cd eteiadtas astipeg ents se 8.25n 
BEE CORE ik cece vcccccescecckventseecke 8.00n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged .$112.50@122.59 
50% meat, bone scraps, bulk ... 110.00@112.50 
60% digester tankage, bagged .. 112.50@125.00 
60% digester tankage, bulk .... 110.00@115.00 


80% blood meal bagged ......... 135.00@150.00 
Steam bone meal, 50-lb. bags, 

(specifically prepared) ........ 92.50 
60% steam bone meal, bagged .. 80.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit of ammonia ............. *5.75@6.00 
Hoof meal, per unit ammonia ...... *6.50@6.75 
DRY RENDERED TANKAGE 
Low. test, per unit” prot, (0... ciassesace 2.050 
Medium test, per unit prot. .............. 1.90n 
TEIge GORE, BOE BIS HOG. 6. oe6-6 ies cat vers 1.90n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatin), ton ........ 28.09 
Cattle jaws, feet (non-gel.), ton ...12.00@16.00 


Trin, WORE, TE tec vances el eter 15.00@20.00 
Pigskins (gelatin, cwt.) ........... 
Pigskins (rendering), piece 


ANIMAL HAIR 


Winter coil dried, per ton ..... None quoted 
Summer coil dried, per ton ...... +25.00@30.00 
Cattle switches, per piece ........ 2% @3% 
Winter processed (Nov.-March) 

Ps Ae ee ern Tee 10n 


Summer processed (April-Oct.) 


OE TUS accede saath ok va tied nannies 5@6n 





*Delv’d te.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, August 20, 1958 





7.50 
15@25 








A fractional recovery was registered 
very late last week on material mov- 
ing east. Some regular production 
bleachable fancy tallow sold at 8c, 
and hard body material at 85éc, and 
a fair quantity of choice white grease, 
all hog, traded at 8%c, all c.a.f. New 
York. The Midwest market was quiet, 
with last price levels talked. Special 
tallow was bid at 7¥%c, c.a.f. Chicago. 

Edible tallow sold at 11%4c, c.a.f. 
Chicago, with the later offerings 
posted at 12c, and indications were 
in the market that a 11%c bid would 
bring out more material. Yellow 
grease was bid at 7%c, c.a.f. East, 
but was held Y%c higher. Edible tal- 
low was reported available at 11%c, 
f.o.b. River points. 

At the start of the new week, origi- 
nal fancy tallow sold at 8%c, deliv- 
ered East. Bleachable fancy tallow 
was bid at 83%s@8'4c, same destina- 
tion; the latter price on hard body 
material. No significant price changes 
were registered in the Midwest. Some 
interest was apparent on yellow grease 


at 742@75%c, c.a.f. at New York. 

Bleachable fancy tallow sold at 
7%c, and special tallow at 7¥%c, both 
c.a.f. Chicago. Some choice white 
grease, all hog, was offered at 8%c, 
c.a.f, East. 

Edible tallow was traded early 
on Tuesday at 11@11%c, f.0.b. River, 
and at 11%@11%c, c.a.f. Chicago. 
In later trading on Tuesday, edible 
tallow changed hands at Ile, f.o.b. 
River, and some product was also 
offered at 11%c, Chicago. Special 
tallow was bid at 7%c, c.a.f. East. 

At midweek, additional tanks of 
bleachable fancy tallow sold at 7%4c, 
c.a.f. Chicago. Yellow grease was 
bid at 64%@6%c, c.a.f. Chicago. The 
same material was bid at 738@7'%c, 
delivered New York. Edible tallow 
traded at 10%c, f.o.b. River points. 
Edible tallow was bid at 1l]l%c, 
c.a.f. Chicago, but was held at 
11%c. Bleachable fancy tallow met 
inquiry at 8%@8'ac, c.a.f. East, the 
latter price on hard body material. 
Sellers asked 85@c. Special tallow 
traded at 8c, c.a.f. New York. Choice 
white grease, all hog, was bid at 8c, 
c.a.f, East, but was held at 8%4c. 


TALLOWS: Wednesday's quota- 










BUYING and Processing 


Animal By-Products 
...f0r 16 Years 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DaRLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 

DARLING & COMPANY’S 
trained, technical service 
staff help you... 
without cost to you. 


SERVICE 
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... for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WaArwick 83-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


© VAlley 1-2726 
Lockland Station 
CINCINNATI 


@® Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


© Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 
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tions: edible tallow, 10%c, f.o.b. Riv- 
er, and 11%c bid and 11%c asked, 
c.a.f, Chicago; original fancy tallow, 
8c; bleachable fancy tallow, 7%4c; 
prime tallow, 7c; special tallow, 
T¥ac; No. 1 tallow, 6%@7c; and No. 
2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, all hog, 
8%c, c.a.f. East; choice white grease, 
not all hog, 7%c, Chicago; B-white 
grease, 7¥sc; yellow grease, 6%4c; 
house grease, 6%c; and brown grease, 
S%e. 


EASTERN BY-PRODUCTS 


New York, Aug 20, 1958 

Dried blood was quoted today at 

$6.50@$6.75 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7 per unit of ammonia and 

dry rendered tankage was priced at 
$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 15, 1958 
Prev. 





Open High Low Close close 
Sept. .... 13.60b 13.67 13.58 13.67 13.63 
Oct. .... 13.68b 13.78 13.68 13.68b 13.70 
Dec. .... 13.74b 13.82 13.71 13.82 13.78 
‘See ° ee see = 80n 13.75n 
Mar. 13.80 18.90 138.80 13.84 
eee * ee beste 13. ‘94b 13.87 
SUF occ. BORD oven eeee 13.86b 13.77 
Sales: 135 lots 
MONDAY, AUG. 18, 1958 
Sept. .... 13.60b 13.61 13.55 18.55b 13.67 
Oct. .... 13.65b 13.65 13.64 13.62b 13.68b 
Dec. .... 13.79 13.79 18.68 18.71 18.82 
ean, i.s. 10a eee ‘ese 13.70n 13.80n 
Mar. .... 13.75b 13.91 13.80 13.78b 13.90 
May . 13.85b .... «ees 13.82b 13.94b 
July 13.80b 13.77b 13.86b 
re 13.00b 
Sales: 108 Icts, 
TUESDAY, AUG. 19, 1958 
Sept. .... 13.53 13.53 13.40 13.40b 13.55b 
Oe. «ce. 313.62 12.62 13.50 12.47b 13.62b 
Dec. .... 13.65b 13.65 13.58 13.59b 13.71 
cn oee ROR wee Be oe 18.55n 18.70n 
Mar. .... 13.75b 13.75 13.69 13.72 13.75b 
May .... 13.80 13.80 13.73 13.74 18.82b 
July .... 13.60b 13.70 13.65 13.68 13.77b 
OS eae <aias - 13.00b 13.00b 
Sales: 225 lots. 
WEDNESDAY, AUG. 20, 1958 
Sept. .... 13.40 13.40 13.21 18.27 13.40b 
Oct. .... 17.48 13.48 13.387 13.36b 13.47b 
Dec. .... 13.56b 13.55 13.44 13.45 13.59b 
ae | rere «ses 18.40n 13.55n 
Mar. .... 13.65b 13.66 13.57 13.59b 13.72 
May .... 13.06b 12.66 13.63 13.6% 13.74 
July .... 13.00b 13.60 13.55 13.54b 13.68 
Sept. .... paes «++. 13.30a 13.00b 
Sales: 37 53 ‘lots. 
VEGETABLE OILS 
Wednesday, Aug. 20, 1958 
Crude cottonseed oil, f.0.b. 
Nanas oses moe 11% 
Southeast N.Q. 
ne svewes lla 
Corn oil in tanks, = 
Soybean oil, f.o.b. ‘ 
Coconut oil, f.0.b. Pacific Coast $a ‘uba@ltiga 
Peanut ofl, f.o.b. mills ............ 
Cottonseed foots: 
Midwest and West Coast ........ 1% 
PE, Secebaccccvenccenatescesesst® 1% 


Ol. EOMARGARINE 


Wednesday, Aug. 20, 1958 
White dom, vegetable (?0-lb. cartons) . 26 


Yellow quarters (30-lb. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) ...... 23% 
Wter chrrned pastry (750 Ibs., 30’s) ... 22% 
Meee GrUMs; CON B00S 2. ceecccccccsdss 20% 
OLEO OILS 
Wednesday, Aug. 20, 1958 
Prime oleo stearine (slack barrels) .. 13 
Extra oleo oil (drums) ............ 17% 
Prime oleo oil (drums) ............ 17@17% 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides steady to spots fraction- 
ally higher this week, with most trad- 
ing Tuesday and Wednesday—De- 
mand for small packer and country 
hides narrow in absence of export 
buying, but market about steady— 
Calfskin and kipskin sales mostly at 
list—sheepskins steady. 


CHICAGO 


PACKER HIDES: Trading slowed 
down late last week, following mod- 
erate movement earlier in the week 
at mostly steady levels. An estimated 
80,000 hides sold last week, and about 
70,000 hides moved through Wednes- 
day of this week. No price changes 
were reported on Monday as sellers 
were busy listing offerings, and both 
sides waited further developments. 
On Tuesday, mixed packs of branded 
cows and River branded steers sold 
steady. Heavy native cows sold tc 
higher at 14c low freight point. Light 
native cows sold steady at Northern 
points and %c higher at River points. 
Heavy native steers sold at 12%c, 
Iowa point, 13c River point, and 
13%c Chicago. Light native cows, 
plumps, sold at 16%c Chicago. Heavy 
native cows sold at 13%c, River point. 
Late Tuesday and early Wednesday 
additional sales of these selections 
were confirmed at listed prices. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited 
again this week in the small packer 
hide market. Demand appeared to 
be narrow, with export sales low. The 
60/62-lb. natives were quoted at 
11@11%%c nominal, and the 50/52’s 
at 13@13%c nominal, with branded 
about %c less. Locker-butchers, 
50/52’s, were quoted at 10@10%c, 
Midwest renderers, 48/50’s were 
listed at 8%@9c, and No. 3’s at 
642@7c. 

CALFSKINS AND KIPSKINS: No 
significant price changes were listed 
in the calf and kipskin market this 
week. Last confirmed sales of light- 
weight Northern calfskins were at 
47T¥ec, and heavies at 50c. Northern 
kipskins held steady, and were quoted 
nominally at 37c, overweights being 
listed at 33c nominal. Small packer 
all-weight calfskins were listed at 
38@40c on River-Northern produc- 
tion, and kipskins, all weights, were 
listed at 28@30c. 

SHEEPSKINS: With production 
low and offerings limited, the shear- 
ling market was little changed from 
last week. No. 1 shearlings were 
listed at 1.00@1.85, the outside price 


representing Southwesterns for mou- 
ton users. Midwestern-River No. 1’s 
were quoted at 1.00@1.25, No. 2’s 
at .50@.65, and No. 3’s were still 
held at .30@.35. Fall clips ranged 
from 1.75@2.25, depending on qual- 
ity, and dry pelts were nominally 
steady at .18. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Wednesday, Cor. date 
Aug. 20, 1958 1957 
Let. native steers ..... 16 @16%n 
Hvy. nat. steers ..... 13% @14n 
Ex. ligt. nat. steers ... 20 @2in 
Butt-brand. steers . lin 
Colorado steers ....... 10%n 
Hvy. Texas steers .... lin 
Light Texas steers ... 13n 
Ex. lgt. Texas steers 16n 17n 
Heavy native cows .. “118% @14 14 @14%n 
Light nat. cows ......15 @17% 15% @17%n 
Branded cows ........ 12 @13% 124%@13%n 
po eS eee 74@ 8%4n 8 @ 9n 
Branded bulls ........ - 64@7™%4n T @ 8n 
Calfskins: 
Northerns, Fad “eo 4214 @45n 
10 Ibs./down ...... 7Ti4n 87%4n 


geekavegas 37n 33n 
oe PACKER HIDES 
STEERS AND COWS: 
60 — and over ....11 @1l1%n 10n 
Oe MS os blac sg cise 13 @13%n 12%@13n 
SMALL PACKER SKINS 


Calfskins, all wts, ...38 @40 27 @29n 
Kipskins, all wts. ....28 @30 23 @24n 
SHEEPSKINS 

Packer shearlings: 

So Re ree .--1,00@1.85 1.90@3.00n 
MOT Ect Conca veel 50@ .65 1.75@1.90 
Dry WUE -cecaseses 18n 27@29n 

Horsehides, untrim. ..7.00@7.50 8.00@8.25n 
Horsehides, trim, ....6. 50@7.00 7.25@7.50n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 15, 1958 


Open High Low Close 
Oct. ... 12.40b see coke 13.40b- 50a 
pee oeee oees 12.55n 
Sales: none. 

et 2.90b Se ah 12.90b-13.05a 
Jan. - 13.00b “Se ose 13.00b- 25a 
Apr. ... 13.20b cabs cee 13.22b- 40a 
July ... 13.35b cone este 13.35b- 55a 
Oct. ... 13.50b sawe ses 13.50b- 70a 


Sales: none. 
MONDAY, AUG. 18, 1958 


Oct. ... 12.40b 12.40 12.40 12.15b- 30a 
Se ee eK wher 12.30n 
Sales: one lot. 

Oct. ... 12.90b 12.90 12.86 12.80b-13.00a 

Jan. ... 13.00b ines <n 58 12.98b-13.15a 

Apr. ... 13.10b 13.10 13.10 13.20b- ia 

July ... 13.25b esee Sci 13.20b- 40a 

Oct. ... 13.40b cabo aeeo 13.40b- 60a 


Sales: ‘three lots. 
TUESDAY, AUG. 19, 1958 


Oct. ... 12.05b 12.40 12.35 12.30b- 45a 
MOBS) cca. cans eines eeee 12.45n 
Sales: two lots. 

Oct. ... 12.80b a ae shee 12.85b-13.00a 
Jan, ... 12.95b 13.01 13.01 13.00b-13.10a 
Apr. ... 13.20b 13.20 13.20 13.10b- 20a 
July ... 13.35b avs oous 13.25b- 40a 
Oct, ... 13.45b rrr cose 13.40b- 60a 


Sales: two lots. 
Oe AUG. 20, 1958 


Oct. ... 12.25b seas 12.20b- 45a 
} Sor cies’ ones 12.35n 
Sales: none. 
Oct. ... 12.80b ree eee 12.80b- 95a 
Jan. ... 12.95b 13.05 13.00 13.00 
Apr. ... 13.10b oe sare 13.05b- 15a 
July ... 13.25b = 13. wad 13.40 13.°0b- 35a 
Oct. - 13.40b ae weds 13.35b- 60a 
Sales: three lots. 
— AUG, 21, 1958 
Oct. ... 12.00b enee 12.00b- 35a 
TOR. sce cee oa 12.15n 
Sales: none. 
Oct. ... 12.75b ween Sees 12.70b- 90a 
Jan. ... 12.85b oes bine 12.85b-13.00a 
Apr. ... 12.90b awe akin 12.95b-13.10a 
July ... 13.05b oie ain 13.10b- Qa 
Oct. ... 13.58 13.58 13.58 13.30b- 50a 


Sales: one lot. 





NOTE: Upper series of menths each day old 
contracts; lower series, new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 
7 ° 
mou. | July Hog Slaughter FEDERALLY INSPECTED i 
23 | Largest Since 1944; a ptirenctieersaisioge ey 
"still g ; ' sass is ay ge 1958 By pig crop 
3 t 
my Cattle Kill Falters seer os owonse a ee i ae a fiaians Se 
ally While slaughter of other livestock Ape 2.22 Baaes 14081091 tended to increase farrowings for the 
lagged, butchering of hogs in July rose fees es ee fall pig crop by 40 per cent, accord- 
to its highest level in 13 years. It y+ a a nea tee eee ing to the Dominion Bureau of Sta- 
ONS was also the second straight month September .. 1,627,307 tistics at Ottawa. 
that slaughter of the animals was November 1,515,425 Increases in Canadian hog produc- 
ore larger than last year. Cattle kill, al- pent ee tion are much greater percentagewise 
@16%n though the second largest of the sabe than those in the United States. This 
te year, was much below last year. January ..seseseesees 5 656,616 suggests relatively large exports of 
ome Inspected packers butchered 1,- 632,494 pork to the U. S. beginning late this 
Mn 561,495 head of cattle in July for a 379,519 | | Year when 1958 spring pigs start com- 
Hs modest gain over June slaughter of pes Tri ing to market in volume. Even greater 
Ditton 1,505,572, but the month’s kill was 615,083 increases may be expected, when fall 
oo about 198,000 head, or 13 per cent October .-...sseeeeeees 742,207 pigs are marketed. 
alias smaller then the 1,759,134 butchered December 569,468 Canadian hog numbers on June 1 
D45n in July 1957. The January-July ag- were an estimated 6,200,000 head, 
37%4n J y ry y g 1957 ‘ > 
gregate of 10,216,746 was down by 5.654.565 a gain of 27 per cent over last year’s 
i about 1,100,000 head from 11,310,- 4.984.823 | 4,857,000 on the same date. The in- 
963 slaughtered in the same seven 5,000,139 crease in W. Canada was 36 per 
: hs of | 3'003,883 nt; in E. Canada 19 per cent. This 
D130 months of last year. Roe i ae } £0 per cent. Ans 
Calf slaughter in July at 434,542 4'418'124 was the first time since World War II 
etn head, although up from the month = | October SII. III. eastas | that Western Canada had more hogs 
before, was the smallest for the month bn = ll ae aah MRS eer 5,505,606 than Eastern Canada. 
. since 1952 and compared with 595,- pane oa we a 
a1. 771 last year, Slaughter of the young pete: ; 1968 ‘ 20st ‘ KINDS OF LIVESTOCK KILLED 
28.250 stock for the year through July at February "+. ....00.0.0. ‘940,201 1,000,570 tClassification of livestock slaugh- 
3,320,643 compared with 4,161,454 148, 1,060,814 tered under federal inspection in 
last year. MUN thao tvcsteckciks. Loatsds 104s 927 June 1958, compared with May 1958 
Slaughter of hogs in July number- aly goers 012,790 1,200,161 and June 1957, is shown below: 
te ing 4,326,283 head, consisted of early ns a ai ER OES "104,325 June May June 
spring pigs. This was the largest July | November 1..22..2... iii 1308:888 pene ttie Pha FNS cas 
13. ie hog kill since 1944, and showed a DOOMMNGE ee ciiccccdes, -dsdyee 978,193 Cattle: 
2a fair increase over last year’s 4,184,883 einer” dg ueg fate ae ee 
re in the same month. Slaughter of the eRe are ienatae P 10,216,746 11,310,963 po ET a 9 =. 74 
animals for the year, however, at 32,- | Hoss” ..iuissitaeios | eb Totals sncecg's100-0 100.0 100.0 
io 744,126 head was far below last year’s Sheep ...ccsssceeeeee 7,826,094 7,872,913 en cae ‘ 
34,082,104. This spread is expected a gE a oe 4 ans 
P to narrow as the year nears its close. INTERIOR IOWA, SO. MINN. Stags and Boars ... .8 5 6 
13.088 y Totals 100.0 100.0 =: 100.0 
18.158 Sheep and lamb kill numbering 1,- Receipts of hogs and sheep at in- Sheep and Lambs: : 
40a 012,790 head was down from slaugh- : Lambs & Yearlings.. 91.2 93.6 91.0 
60a : terior markets compared: MI ns ccacennscads ; 6.4 9.0 
ter in June and July last year. Slaugh- ok wr ee Reo ee 1000 100.0 100.0 
o ter for the year was 7,326,094 as —_ bon SUVS CONG er eters 1,177,000 86,800 +Based on reports from packers. 
. against 7,872,913 head in 1957. Fuly 1067 2200220000005! “g00s800 110200 Mneluded in este elesaifestion 
13100 
F400 GEO. S. HESS R. 9. (PETE) LINE 
is INDIANAPOLIS HOG MARKET 
95a e ' e 
i it's no magic HESS-LINE CO. 
60a 
HOG ORDER BUYERS EXCLUSIVELY 
35a e ' 
You can't rely on witches TELEPHONE MELROSE 7-548) 
ie brews and magic hats 
13. t0a for sales. Your ad in the HESS-LINE CO. 
25a PROVISIONER pays off EXCHANGE BLDG. INDIANAPOLIS STOCK YARDS 
: INDIANAPOLIS 21, IND. 
i. in response and sales 
yo 
1958 THE NATIONAL PROVISIONER, AUGUST 23, 1958 


59 








PACKERS’ 


PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
onto Saturday. Anau 16, 1958 

reported to the NATIONAL 
PROV ISION ER: 


CHICAGO 
Armour, 7,954 hogs: shippers 
11,365 hogs; and others, 14.44% 
hogs. Totals: 23,836 cattle, 255 
calves, 33,768 hogs and 4,537 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour... 1,910 263 2,376 713 
Swift .. 2,867 244 3,302 1.167 
Wilson . 996 -.. 4,005 et 
Butchers. 6,695 44 3.036 
Others . 450 ' ... 1.801 sie 

Totals .12,918 561 14,520 1.880 

OMAHA 
Cattle & 


Calves Hogs Sheep 
Armour ... 5,834 6,188 2,163 


Cudahy ... 3,623 5,083 1,086 
Swift. ..... 4,344 5,757 1,400 


Wilson ... 3,205 4,158 974 
Neb, Beef.. 712 sine r eee 
Am. Stores. 1,100 
Cornhusker. 1,079 
O’Neill ... 1,718 
B&O.... OF 
Gr. Omaha. 730 
Rothschild . 1,149 


ee 1,131 
Kingan ... 749 
Omaha... 570 
eon. «..s . TOL 
Others ... 1,009 10, 928 


Totals ...28,831 32,064 5,623 


N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour.. 1.730 286 5.917 a 
Swift .. 1.994 721 11.554 2,015 
Hunter . 893 one -aeee —_ 
Heil ... ae! 
Krey 





2.015 





Totals. 4,617 1,007 27.7 


8T, JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3.607 110 10.126 1,208 


Armour... 2,926 62 4,125 885 
eitz .. 1.435 Sis pa acts 
Others . 4,012 1 1,913 


Totals*11,980 173. 16,164 2,093 

*Do not include 151 cattle. 60 
calves, 5.055 hogs and 1.183 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour... 3,535 ..- 5,451 1,228 
Swift .. 3,752 coe «692,074 813 


8.C. Dr. 

Beef . 4,363 
8.0. Dr. 

Pork . bins --- 6,563 
Raskin . 9388 ite eeu 
Butchers. 320 ence Sank Seu 
Others . 7,345 ..+ 16,176 768 


Totals.20,253  ... 31,164 2,809 
WICHITA 


Cattle Calves Hogs Sheep 
Cudahy . 851 78 3.075 
unn .. 95 


Re Dabeeiemepne 
Excel .. 553 ae sae acu 
Swift .. Pe Coe 851 


Others ©. 1,352 arom 175 «1.2381 
Totals. 2,867 78 3.397 2.082 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep . 


Armour.. 974 40 382 = 
Wilson . 1,639 92 966 457 
Others . 2,327 41 1,607 190 


Totals* “4,940 173 «2,955 647 

*Do not include 862 cattle, 50 
calves and 5,282 hogs direct to 
packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
ee 37 sh 


Cudahy . sae 

Wilson . 119 

Ideal .. 639 

Atlas .. 496 

Century. 419 ac iow 
Clough’ty ... Sy 568 
United . 343 1 370 
Gr. West. 338 rey ° 
Acme .. 269 

Globe .. 230 


Goldring. 154 ce 
Klubnikin 118 75 
Others . 935 96 


ete oe 
Be ee ee 


Totals. 4.060 172 1,047 


60 





DENVER 
Cattle Calves Hogs Sheep 
Armour... 237 oe r 2.495 


Swift .. 1,357 26 2.208 4.859 
Qudahy . 924 30 3.540 P 
Wilson . 806 one ee eee 
Others . 6,605 23 741 658 


Totals. 9,929 79 6.459 16.099 
ST, PAUL 


Cattle Calves Hogs Sheep 
Armour... 5,017 979 15.483 1.691 





Bartusch. 812 ‘aa 

Rifkin . 762 12 ; 
Superior. 1,416 ae a rt 
Swift .. 5.577 1,167 20.020 1.639 


Others . 3.870 1,468 8.963 318 
Totals.17,454 3,626 44,465 3,648 
FORT WORTH 


Cattle Calves Hogs Sheep 
Armour.. 443 579 656 450 

















Swift .. 655 612 747) «(1.207 

> Pe 2 na hs 

Rosenthal 44 4 rae oe 

Totals. 1,612 1,197 1.403 1.657 
CINCINNATI 

Cattle Calves sic Sheep 

Gal... 825 


Schlachter 226 46 wet 
Others . 3,637 826 11,608 1,974 


Totals. 3,868 872 11,608 2,299 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 
Cattle ...147,160 139,578 174,498 
Hogs ....226,739 208.571 207,337 
Sheep .... 45,380 49,007 51,486 


CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 20— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
180/200 lbs. ....... $18.00@20.10 
200/220 lbs. ....... 19.50@20.50 
220/240 Ibs. 19.10@20.50 
240/270 Ibs. . 18.70@20.10 
270/330 lbs. ... 18.25@19.65 

Sows, U.S. No. 1-3: 





BrayenO. WR, icciass 18.25@19.50 
380/400 Ibs. ....... 17.50@19.00 
400/550 Ibs. ....... 15.85@18.06 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Ang. 14 ...48,000 44.000 33,500 
Aug. 15 ...47,000 31,000 34,000 


Aug. 16 ...382,000 26,000 21,000 
Aug. 18 ...70,000 55,000 56,000 
Aug. 19 ...64,000 53,500 48,000 
Aug. 20 ...55,000 68,500 40,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Aug. 20 were as follows: 


CATTLE Cwt. 
Steers, gd. & ch...$24.00@26.50 
Steers, std. & gd... 22.50@24. 
Heifers, gd. & ch... 23.00@25.00 
Cows, util. & com’l. 18.00@19.50 
Oows, can. & cut... 15.00@18.50 
Bulls, util. & com’l. 21.50@23.50 
Bulls, cutter ...... 18.00@21.50 


s 


VEALERS: 
Good & prime ..... 27.00@31.50 
Stand. & gd. ...... 22.50@27.00 


Calves, gd. & ch. .. 
HOGS, U.S. No. 1-3: 


24.00@28.00 


140/160 Ibs. ....... 17.75@19.00 
| og. Ue. Se 18.75@19.75 
le I eee 18.50@20.50 
Sr 20.00@21.25 
le eS See ee 20.25@ 21.25 
240/270 lbs. ....... 20.25@21.25 
270/300 lbs. ....... 20.00@ 20.50 
Sows, U.S. No. f-3: 

180/300 Ibs. ..... 19.50@20.50 

300/360 Ibs. ..... 19.25@ 20.25 

360/450 Ibs. ..... 18.75@19.75 

LAMBS: 


Good & choice 
Utility & good 


. 22.00@24.00 
- 18.00@22.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Aug. 16, 1958 (totals compared) was reported by 

the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ ..... 12,519 11,553 47,508 36,329 
Baltimore, Philadelphia .......... 4 > 25, 2,955 
Oin., Cleve., Detroit, Indpls. ..... 18,729 8,851 112,050 15,495 
i ie RA aR ee RS 26,328 6,491 41,276 4,584 
St. Paul-Wis. Areas? ...........0¢ 26,428 12,215 78,943 8,953 
ee RE a eer re 11,997 2,145 68,436 4,254 
Sioux City-So. Dak. Area* ........ 20,822 $e 65,323 13,588 
I I Oe on ohn a0 0 0 kn xe Rome 229 335 9,440 
RE EF Sais win'e ives ded geawes 1,577 24,895 4,977 
Iowa-So. Minnesota® 7,146 228,121 22,782 
Louisville, Evansville, Nashville, 

a eS BE re en ee ee 10,178 7,540 48,776 . 
Georgia-Alabama Area’ ........... fi oo ,767 ‘ 
St. Jo’ph, Wichita, Okla. City .... 17,780 2,361 35,731 4,143 
Ft. Worth, Dallas, San Antonio ... 9,335 8,275 13,952 8,421 
Denver, Ogden, Salt Lake City ... 17,492 292 11,542 29,782 
Los Angeles, San Fran. Areas® .... 23,516 1,618 23,586 23,623 
Portland, Seattle, Spokane ....... 6,088 811 11,639 . 

ORM CEGUNEE sieulnctweivn ceed ce ces 288,241 77,425 920,948 195,579 

Totals, same week 1957 ........ 318,061 105,653 876,540 229,140 


Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, BHsterville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 
ville and Tifton, Ga. %Includes Los Angeles. San Francisco, So. San 
Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 9, compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

All Good and Grade Bt G 

Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 

Toronto ..... $22.44 $19.57 $27.76 $22.50 $30.50 $84.00 $23.25 $25.00 
Montreal .... 22.385 18.85 24.80 21.75 30.10 384.40 20.15 19.75 
Winnipeg ... 22.75 18.53 26.25 20.78 28.75 33.00 19.11 21.88 
Calgary .... 20.65 17.90 24.90 19.65 27.94 32.56 18.40 18.55 


Edmonton .. 20.40 17.00 23.75 19.50 28.50 33.45 18.70 18.25 
Lethbridge . 20.50 17.50 22.50 18.75 28.00 32.65 19.50 18.25 
Pr. Albert .. 20.50 16.85 22.60 18.25 27.00 31.00 18.15 17.50 
Moose Jaw . 20.90 16.50 23.00 16.00 26.75 31.00 17.75 17.90 
Saskatoon .. 21.00 17.30 24.25 16.50 27.00 31.00 18.50 17.40 
Regina ..... 20.85 16.50 23.50 16.75 27.00 31.50 esis: 
Vancouver .. 18.80 «ee. 28.00 18.75 29.50 35.30 21.80 19.00 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended August 15: 





Cattle Calves Hogs 
Week ended Aram. FG a sibs hee ciwee 1,575 824 9,574 
Week previous (five days) ........... 1,520 788 9, 
Corresponding week last year ....... 2,776 1,693 13,278 
LIVESTOCK PRICES LIVESTOCK PRICES 
AT ST. JOSEPH AT SIOUX CITY 


Livestock prices at St. 
Joseph on Wednesday, Aug. 
20 were as follows: 


Livestock prices at Sioux 
City on Wednesday, Aug. 
20 were as follows: 








~ CATTLE: Cwt 
CATTLE: Cwt. ; . 

Steers, gd. & ch... .$23.00@26.00 ee eee Naa “25.00 26-30 

Steers, std. & gd... 21.25@23.00 tncen, coode CP a 23, 50@ 25,00 

Heifers, gd. & pr... 28.50@26.00 Heifers a hake nae => 24°95 @25 25 

Cows, util. & com’l. 17.50@20.25 Helfers good’ 2). areas - 

Cows, can. & cut... 15.00@17.50 Come atit 2 one 18:50@20.00 

Bulls, util, & com’l. 20.25@22.00 Gave’ a. SS ee ee eee 

ows, can. & cut... 16.00@18.00 

VEALERS: Bulls, util. & com’l. 21.00@22.50 

Good & choice ..... 24.00@28.00 Bulls, cutter ...... 20.00@ 21.50 
Calves, gd. & ch... 22.00@26.00 HOGS, U.S. No. 1-3 

HOGS, U.S. No. 1-3: ee eee 20.00@ 20.65 

180/200. lbs. ...:... 19.25@29.25 200/220 Ibs. ....... 20.00@20.75 

200/220 lbs. ..,.... 20.00@ 21.25 220/240 ibe. ....... 19.75@20.50 

220/240 lbs. ....... 20.25@20.75 240/270 lbs. ....... 19.50@20.25 

240/270 Ibs. 20.50@ 20.75 Sows, U.S. No. 1-3: 

Sows, U.S. No. 1-3: 180/330 Ibs. ..... 19.50@ 20.25 
270/360 lbs, ..... 19.75@20.50 330/400 Ibs, ..... 18.50@19.50 
360/450 Ibs, ..... 19.00@19.75 400/550 Ibs. ..... 18.00@18.50 

LAMB: LAMBS: 
Choice .............22,50@28.00 Good & choice « 22.50@23.00 
CS ee eee 22.00@ 22.50 SNGR ns av ccatcchins 22.75 only 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended Au- 




















gust 16, 1958, compared: 

CATTLE 

Week Cor. 

ended Prevfl week 

Aug.16 week 1957 
Chicagot 22,925 25,767 
Kan. City? . 13,469 10,853 15,651 
Omaha*t 26, 25,526 4,456 
N.S. Yardst 5, 5,864 10,727 
St. Josepht. 7 038 11; "393 10,641 
Sioux Cityt. 13,990 12 "766 11,822 
} fara 3 ow 7F 800 2,749 3,299 
New York & 

Jer. Cityt 12,519 12,802 13,842 
Okla. City*t 6,025 5.786 10,914 
Cincinnati §. 4,015 3,765 4,795 
Denvert - 12,822 12,331 25,948 
St. Pault .. 13,584 11,806 16,979 
Milwaukeet . 4,055 3,604 3,570 

Totals ...151,063 142,170 158,411 

HOGS 

Chicagot . 22,408 21,347 21,389 
Kan, Oityt . 14,520 11,786 13,540 
Omaha*t . 38,830 35,590 8,704 
N. S. Yardst 27,725 20,669 28,346 
St. Josepht. 19,306 16,948 16,398 
Sioux Cityt. 26,652 23,650 9,197 
Wichita*t .. 11,129 11,052 10,698 
New York & 

Jer. Cityt 47,508 46,208 47,291 
Okla, City*{ 8,237 7,243 8,842 
Cincinnati §. 11,809 9,262 10,084 
Denvert .... 90,722 4,841 8,972 
St. Pault .. 35,503 33,011 37,876 
Milwaukeet . 5,053 3,892 4,809 

Totals ...278,397 245,499 226,146 

SHEEP 

Chicagot .. 4,537 3,099 3,518 
Kan. Cityt . 1,880 3,757 3,894 
Omaha*t .. 6,374 8,657 352 
N.S. Yardst 2,015 1,798 3,915 
St. Josepht. 3,276 # 7,833 
Sioux Cityt. 1,580 1,719 1,961 
Wichita*t .. 851 956 1,374 
New York & 

Jer, Cityt 36,329 36,095 29,988 
Okla. City*t 647 980 1,926 
Cincinnati§ . 638 312 351 
Denvert .... 17,043 14,736 21,301 
St. Pault .. 3,330 3,896 4,643 
Milwaukeet . 1,036 1,123 1,146 

Totals . 79,5386 82,494 "82,152 

*Cattle and calves. 

{Federally inspected slaughter, 


including directs. 
tStockyards sales for local slaugh- 

ter. §Stockyards receipts for local 

slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 9: 








CATTLE 
Week Same 
ended week 
Aug. 9 1957 
Western Canada.. 17,435 19,446 
Eastern Canada .. 16,486 16,454 
elit tec: 38,921 35,900 
HOGS 
Western Canada.. 42,489 30,354 
Eastern Canada .. 53,751 42,022 
Co Oe 96,240 72,376 
All hog carcasses 
tae co eckcee 104,167 79,029 
SHEEP 
Western Canada.. 3,464 5,024 
Eastern Canada .. 6,573 8,116 
SON "i <cesmee 10,037 13,140 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st. New York market 
for week ended Aug. 16: 

Cattle Calves Hogs* Sheep 
Salable We ot eas oo 
Total (incl. 
directs) 2,634 211 15,308 4,367 
Prey. wk.: 
Salable. 116 7 2 
Total (incl. 


directs) 2,743 288 14,394 4,340 





*Includes hogs at 31st Street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cage Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 14. 1,373 9,202 1, yen 
Aug. 15. "886 36 4,376 
Aug. 16. 824 10 1,610 “33 
Aug. 18.17,348 101 9,176 1,250 
Aug. 19.10,000 200 9,500 1,500 
Aug. 20.16,000 100 9,000 1,500 
*Week so 
far ..43,348 401 27,676 4,250 
Wk. ago.47,863 338 21,152 5,496 


Yr. ago.46,717 1,860 23'369 7,053 
*Including 46 cattle, 4,703 hogs 
and 178 sheep direct to packers. 


SHIPMENTS 

Aug, 14. 3,678 22 1,619 284 
Aug. 15. 1,154 73 2,432 234 
Anz, 16. 130 a 200 123 
Aug. 18. 4,862 -o» §62,650 260 
Aug. 19. 6,000 ... 2,500 1,000 
Aug. 20. 7,000 2,000 500 
Week so 

far ..17,862 coe  4,k0O 1D 
WE. ago.19,174 107 7,114 1,569 


Yr. ago.21,439 91 8,254 332 
AUGUST RECEIPTS 


1958 7 
Cutie i et. ie 140,618 147,158 
GREVOR. «nas cncea 1,45: 3,575 
MOG knoe eres 119,909 123,717 
ME “Gkavise naw 18,118 23,508 

AUGUST SHIPMENTS 

1958 1957 
 xcvasens 67,270 72,184 
Sine caus 34,712 30,963 
WOE 4 iso) 5 canes 6,543 3,964 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Aug, 20. 


Week Week 

ended ended 

Aug. 20 Aug. 13 

Packers’ purch. .. 23,212 22,126 
Shippers’ purch. .. 12,321 12,798 
rN eee 35,538 34,918 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 15, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 253,000 369,000 111,000 
Previous 
week 254,000 343,000 109,000 
Same wk. 
1957 299,000 361,000 135,000 
‘otal 


T 8, 

ca 8,182,000 12,726,000 4,386,000 
8, 

1957 8,668,000 13,215,000 4,828,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Aug. 14: 
Cattle Calves Hogs Sheep 
Los Ang...3,780 550 1,000 20 
N. P’tland.2,400 375 1,725 2,900 
San Fran.. 310 25 625 810 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 


ville on Wednesday, Aug. 
20 were as follows: 


CATTLE: Cwt. 
Steers, prime ....... $25. 00 only 
Steers, good ....... 22.5 50@24.00 
Steers, std. & gd. . yet qtd. 
Heifers, gd. & ch... 21. 50@23.50 
Cows, utility ..... 18.00@19.50 
Cows, ean. & cu 13.00@17.50 
Bulls, util, & pial 1.21. 00@23.00 

VEALERS: 

Choice & prime ... 31.00@33.00 
Good & choice ..... 29.00@31.00 


Calves, gd. & ch. .. 
HOGS: U.S. No, 1-3: 


22.00@24.00 





180/200 Ibs, pach ong 50 
200/220 Ibs. ).90 
220/230 ows 
230/260 1 
Sows, U. s. "No. 1-3: 
270/400 Ibs. ..... 19.00@19.25 
400/600 Ibs. ..... 18.50@19.00 
LAMBS: 
Choice & prime .... 24.00@25.00 
Good & choice ..... 23.00@24.00 
(i: Sgn er 17.00@19.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug 19, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 





N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs..$17.25-18.50 None qtd. Noneqtd. Noneqtd. None qtd. 
140-160 lbs.. 18.25-19.75 None qtd. Noneqtd. None qtd. $19.50-20.00 
160-180 Ibs.. 19.25-20.50 $17.50-20.00 $19.00-20.00 $19.50-20.50 19.75-20.25 
180-200 lbs.. 20.25-21.25 19.75-21.25 20.00-20.75 20.25-21.25 20.00-22.00 
200-220 Ibs.. 20.50-21.25 20.50-21.25 20.75-21.25 20.75-21.50 20.50-22.00 
220-240 Ibs.. 20.75-21.10 20.50-21.25 20.75-21.25 20.75-21.50 20.50-22.00 
240-270 lbs.. 20.75-21.10 21.00-21.25 20.50-21.00 20.75-21.25 20.50-22.00 
270-300 Ibs.. 20.75-21.00 20.75-21.00 20.25-20.75 20.50-21.00 None qtd. 
300-330 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 18.50-20.25 17.00-20.25 18.50-20.00 19.00-20.50 19.00-20.25 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. None qtd. 20.75-21.00 None qtd. None qtd. 
270-300 Ibs.. 2 20.50-20.75 20.75-21.00 20.25-20.50 20.50-20.75 
300-330 Ibs... 20.50- 21.00 20.25-20.75 20.50-20.75 20.25-20.50 20.50-20.75 
330-360 Ibs.. 20.00-21.00 20.00-20.25 20.25-20.75 19.75-20.26 20.25-20.75 
360-400 Ibs.. 19.50-20.50 19.50-20.00 19.75-20.25 19.25-19.75 19.25-20.00 
400-450 lbs.. 19.00-20.00 19.00-19.50 19.25-19.75 19.00-19.50 19.00-19.50 
450-550 Ibs.. 18.75-19.50 18.00-19.00 18.75-19.25 18.50-19.00 18.75-19.00 
Boars & Stags, 
all wts. .. 15.00-17.00 14.50-16.50 14.00-15.00 14.50-16.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd- 
900-1100 Ibs.. 27.00 only 27.00-28.00 None qtd. Noneqtd. None qtd. 
1100-1300 lbs.. None qtd. 27.00-28.25 27.00 only 26.50-28.00 None qtd. 
1300-1500 lbs.. None qtd. 27.00-28.00 None gtd. 26.50-28.00 None qtd. 
Choice: 
700- 900 Ibs.. 24.75-25.75 25.50-27.25 25.00-26.50 25.50-26.50 25.00-26.50: 
900-1100 Ibs.. 25.00-26.00 25.50-27.50 25.00-26.50 25.50-27.00 25.50-27.00 
1100-1300 Ibs.. 25.00-26.00 25.50-27.50 25.50-27.00 25.00-27.00 25.00-27.00 
1300-1500 lbs.. 24.25-25.75 25.50-27.25 25.25-26.50 25.00-26.50 25.00-26.50 
Good: 
700- 900 Ibs.. 23.00-24.75 24.50-25.50 28.25-25.25 23.50-25.00 24.00-25.50 
900-1100 Ibs.. 23.00-24.50 24.50-25.50 23.25-25.25 23.50-25.00 24.00-25.50 
1100-1300 Ibs.. 23.00-24.25 24.50-25.50 23.25-25.25 23.50-25.00 23.50-25.50 
Standard, 
all wts. .. 21.00-22.50 22.50-24.50 21.50-23.00 21.00-23.00 21.00-24.00 
Utility, 
all vate: . 19.00-21.00 21.00-22.50 20.00-21.50 19.50-21.00 19.50-21.00 
HEIFERS: 
Prime 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 26.50-27.00 26.50 only None qtd. None qtd. 
Choice 
600- 800 Ibs., 24.50-26.00 24.75-26.50 24.50-26.50 24.50-26.00 24.50-26.00 
800-1000 Ibs.. 24.50-26.00 24.75-26.50 24.50-26.50 24.50-26.15 24.50-26.00 
Good: 
500- 700 Ibs.. 23.00-24.50 23.75-24.75 23.00-24.50 23.00-24.50 23.50-24.50. 
700- 900 Ibs.. 23.00-24.50 23.75-24.75 23.00-24.50 23.00-24.50 23.50-24.50- 
Standard, 
all wts. .. 21.00-22.50 21.50-23.75 21.00-22.50 22.00-24.00 20.50-23.50: 
Utility, 
all wts. .. 19.00-21.00 20.00-21.50 19.50-21.00 20.50-22.00 19.00-20.50 
COWS: 
Commercial, 
all wts. .. 19.50-21.00 19.50-20.50 19.00-20.00 18.50-19.50 20.00-21.00 
Utility, 
all wts. .. 18.00-19.50 18.00-19.50 17.50-19.00 17.50-18.50 17.50-20.00 
Can. & cut., 
all wts. .. 13.00-18.00 15.75-18.75 14.50-17.50 16.00-18.00 15.00-17.50 
BULLS (Yris. Excl.), All Weights: 
Oo ene None qtd. 21.00-22.00 None qtd. Noneqtd. None qtd. 
Commercial . 21.00-22.00 22.50-24.25 20.00-21.50 21.00-22.50 21.00-22.50 
MEIER: s\n 0,016 20.00-21.50 21.50-23.75 19.00-21.00 19.50-21.00 21.00-23.50 
Cutter. ..0.0- 16.00-20.00 20.00-22.00 18.00-19.00 16.50-20.00 21.00-23.00 
VEALERS, All Weights: 
Ch. & pr.... 27.00-33.00 30.00-82.00 26.00-29.00 25.00-30.00 29.00-32.00 
Stand. & gd. 20.00-28.00 22.00-30.00 21.00-26.00 20.00-25.00 25.00-29.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 24.00-27.00 24.00-27.00 23.00-27.00 None qtd. 27.00-28.00 
Stand. & gd. 20.00-24.00 21.00-24.00 20.00-23.00 None qtd.  20.00-27.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime: «...2.< 24.00 only 25.00-25.50 Noneqtd. Noneqtd. 23.00-23.50 
Ohoice ..... 22.00-23.50 24.00-25.00 22.50-23.00 22.50-23.00 22.25-23.00 
GOOE oe scties 21.00-22.50 22.00-24.00 21.50-22.50 20.50-22.00 22.00-22.50 
YEARLINGS, all wts. (Shorn): 
Prime .....s None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice ..... None qtd, 21.75-22.00 None qtd. Noneqtd. None qtd. 
Gone <i. ¢< tes 20.00-21.50 None qtd. Noneqtd. Noneqtd. None qtd. 
EWES (Shorn): 
Gd. & ch.... 5.25- 6.50 6.50- 7.50 6.00- 7.00 6.50- 8.50 5.50- 7.50 
Cull & util.. 4.00- 5.50 5.00- 6.50 4.00- 6.00 4.00- 6.50 4.00- 5.50 





FRENCH 
FEATHER MEAL DRYER 


* More marketable product with 
light uniform color 


« 
Outstanding operating 
economy 


Reduces drying time 


Eliminates scaling problem 


Reduces odors 


Saves floor space 











THE FRENCH OIL MILL MACHINERY CO. 


PIQUA, OHIO 


U.S.A. 








Carlots 





DRESSED BEEF 


OFFAL 


CHICAGO 





Barrel Lots 


BONELESS MEATS AND CUTS 


SUPERIOR PACKING C0. 


A UATRUU LURES ATL LGH 


{HITT 


GET THE 


workin 











its use by making it your practice to uct = 
study the special product information tion in the pages 
pages carried by many of the leading of the 1958 Guide. 
suppliers to your industry? Here is the neon tet, iy 
place to go for detailed, specific in- eer tee wae br = 
ee 
: e possible buying decisions. ng. 
ST. PAUL 3 





Symbol... 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


You're undoubtedly using the Purchas- 
ing Guide as a matter of course when 
on buying decisions. Why not 
gain the greatest possible benefit from 


a; 


FULL STORY | Miers 


many of our Na- 
tional Provisioner 
advertisers to In- 
dicate to you that 








CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 





SAUSAGHR MANUFACTURING CONSULTANT: 
Can improve products, costs, yields, eliminate 
many manufacturing problems. Experienced in 
all phases of sausage and smoked meats, Can 
train personnel, handle complete operation, Serv- 
ices available in southeastern area, W-331, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





TECHNICAL SALES 


YOUNG MAN: Age 30, seeks a creative selling 
and/or sales development position, B.S. agri- 
culture, Broad sales and research background in 
meats, poultry, and flexible packaging. $10,000 
minimum. W-332, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERVISOR: German, lifetime ex- 
perience with large and small packers, Have suc- 
cessfully managed government inspected plants. 
Guarantee results, Quality products. Profit results. 
W-320, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PACKINGHOUSE SUPERINTENDENT: 35 years’ 
experience in all phases of the industry. Now 
available. Mid-west location preferred. W-322, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
LIVESTOCK BUYER: Open markets, country 
buying and field work. 30 years’ experience. 
Available now. Will relocate. Bondable, any 
amount, W-337, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


SUPERINTENDENT or FOREMAN: Experienced 
in all phases of pork operation — pork kill, cut, 
curing, smoking, slicing and canning. Will re- 
locate anywhere in U. S. W-339, THE NATIONAL 
tar arenas 15 W. Huron St., Chicago 10, 











INDUSTRIAL ENGINEER: 20 years’ experience 
—standards, methods, layouts, etc. Reasonable 
salary. W-340, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 
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ASSISTANT PLANT MANAGER 


or 
SUPERINTENDENT 


YOUNG: Engineering college graduate with 7 
years’ experience in production, sales and man- 
agement, desires position with progressive south- 
eastern packer, Excellent background. W-338, 
THD NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill 


HELP WANTED 


SALESMAN 

WITH THOROUGH KNOWLEDGE OF THE 

DETERGENT AND CLEANSER FIELD 
To take charge of a sales development program 
to the packinghouse and meat processing trade. 
Excellent opportunity. 

W-333, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 











WANTED: Sausage and Curing Superintendent, 
modern plant, stainless steel smokehouses, pleas- 
ant working conditions, major medical plan, lo- 
cated in Los Angeles, California. Kitchen ca- 
pacity of 150,000 pounds per week. Former super- 
intendent associated with firm for eleven vears. 
W-335, THE NATIONAL PROVISIONER 
15 W. Huron §&t., Chicago 10, Ill. 


HELP WANTED 


SALES REPRESENTATIVE WANTED 


Well-established Midwest packinghouse equipment 
and supply house (not a Chicago concern), de- 
sirous of obtaining high-caliber sales representa- 
tive in established Southern Territory. Must be 
well-versed in selling and have knowledge of 
packinghouse and sausage manufacturing equip- 
ment, Prefer man living in Southeastern State. 
State experience in detail, age and enclose recent 
photograph. All replies will be kept confidential. 
-841, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Il. 








WANTED: Sausage superintendent and produc- 
tion man. Some bacon slicing experience desired 
but not essential. Salary and tonnage commis- 
sion. Send complete resume. Strictly confidential. 
W-325, THE NATIONAL PROVISIONER, 15 W. 
Huron S8t., Chicago 10, Ill. 





BACON SLICING FOREMAN: Wanted for bacon 
slicing department, Large eastern packing house. 
Excellent working conditions and salary. Send 
resume, Box W-315, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 





EXPERIENCED BEEF MAN: To manage carcass 
beef department, sell chains and purveyors for 
Chicago packer. Knowledge of fabricating, State 
experience. age, salary required. W-264. THE 
NATIONAL PROVISIONER, 15 W. Huron St.. 
Chicago 10, Ill, 





CANNED MEAT SALESMAN: Aggressive sales- 
man with canned meats or canned foods selling 
experience for midwest area; independent mid- 
west packer; Indicate age, education, detailed 
experience and expected salary. W-342, THB NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill, 





MAINTENANCH MAN WANTED. Capable of 
handling small midwestern packing house, W-326, 
THE NATIONAL PROVISIONER, 15 W. Huron 





St., Chicago 10, Il. 


THE 


LOOKING FOR TOP MAN: Experienced in sau- 
sage manufacturing, curing, smoked meats, to 
supervise two plants in South. State age, ex- 
perience, references. W-343, THE NATIONAL 
rs 15 W. Huron St., Chicago 10, 





EXPERIENCED BEEF MAN: Wanted by packer 
for wholesale department. Must know fabricat- 
ing. State age, give references and salary re- 
quired, W-344, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 
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CLASSIFIED ADVERTISING 

















MISCELLANEOUS EQUIPMENT WANTED 
WANTED: Tallow tank semi-trailer, insulated, 
steam pipes, pump if possible. Ralph Stappenbeck, 

FOR 1 Merritt Piace, New Hartford, New York. Phone 

Utica, New York, 4-5367 or 2-8663. 

c WANTED: AUTOMATIC LINKER for sausage 
kitchen. Must be in good condition, ROOS PACK- 

SHEEP ING COMPANY, BR R 8, Box 999, 2210 Kentucky 
Ave., Indianapolis, Ind. 

CASINGS 

EQUIPMENT FOR SALE 
All Sizes 2 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 





BONELESS VEAL 
WANTED BY 
COLONIAL BEEF CO. 

401 N. FRANKLIN STREET 
PHILADELPHIA, PA. 

OUR BUYER 
JOHN OLENSCHLAGER 
Will be in Chicago, Drake Hotel 
Sept. 24th to 30th 


‘CONTACT FOR APPOINTMENT 





CATTLE CUSTOM KILLING 
“Direct from the Cow Country’’ 
@ Save on Shrink and Hauling 
i Save on Killing Costs 
ave opening for 50 head per week 
PHONE — WIRE — WRITE for a details 
Tel. No. ORchard 2-2461 
SHERIDAN MEAT COMPANY, INC, 
SHERIDAN, WYOMING 
U. 8. Government Inspected 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Cede Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry, 
Write for details on a specific problem 
KIWI CODERS CORPORATION 
Chicago 18, Il. 


4027 N. Kedzie Ave, 
PACKER: Desired as 


ONB SOUTHEASTERN 

client for sausage consulting service. Exclusive 
in trade area. Eleventh year. References coast 
to coast. EMERSON D. MORAN, 6495 S 
112th St., Miami 56, Florida. 








NEW YORK BROKER: Would like to affiliate 
with out-of-town broker. We can move straight 
cars or LCL beef, lamb, veal, pork and offal. We 
have teletype. W-328, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


HOG « CATTLE «. SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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FRICK COMPRESSOR 


NEW—-still in crate. Freon 2 cylinder 4% x 4%. 
Complete with common base and belt guard, ready 
for motor mounting. Sacrifice—1/3 new cost. Must 
sell this and other equipment at once to close 
out corporation, FS-317, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





2— 18” Allbright-Nell Curb Presses, 800 Ton, 
with electric pumps, in good condition. 
1 — 14” Allbright-Nell Curb Press, 300 Ton, with 
steam pump. 
1 — Mitts & Merrill #13 CD Hog. 
1 — Offal washer drum, galvanized, unused. 
The Wayne Soap Company, 
700 Leigh Avenue, Detroit ad Mich. 





SURPLUS EQUIPMENT: 200 pound stuffer, #56 
meat grinder, two meat saws Biro, Hobart 20 
quart mixer, (3) 8.8. tables with drain, SS 
bacon hooks. GARFIELD PACKING CO., 176 
Saddle River Ave., Garfield, N. J. 





FOR SALE: 3 SETS SILENT CUTTER KNIVES, 
U STYLE. Greenlee Packing Co., West 12th St., 
Sioux Falls, 8. D. Phone 8-6061. 





PLANTS FOR SALE 


SMALL MEAT PACKING PLANT: Located in 
Benson, Minnesota. Between Fargo, North Dakota 
and St, Paul, Minn. In the biggest feeding area 
in the state with 7 highways leading into the 
tewn. Can he set = for federal inspection. Size 
88 x 54. There is good supply of Iabor avail- 
—. KENTS MEAT PACKING PLANT, Benson, 
nn, 








FOR SALE: Late style Hollymatic used very 
little, $650.00. Also 10 ton Carrier compressor 
used 6 months, $650.00. AMERICAN PROVI- 


SION CO., Davenport, Iowa. Phone 26263. 





PLANT FOR RENT 





FOR SALE or LEASE 

Located at Venetia, Pennsylvania, 15 miles south 
of downtewn Pittsburgh. Building 50’ x 30’— 
containing 

4200 cu, ft. Freezer Space 

3600 cu, ft. Cooler Space 

7500 cu. ft. Work Space 

Engine Room 

Suitable as Going Concern—ideal for Meat 

Purveyors, Bakery Supplier or Storage. 

FS-327, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Til. 





SAUSAGE PLANT FOR SALE 
Excellent location on Milwaukee's south side. This 
roomy 2 story brick building has smoke houses, 
large sausage kitchen, large cooler and miscell- 
aneous equipment to start you on your way. 
Write: R. G. Gilater, 2652 8. Kinnic Ave., 
Milwaukee, Wisconsin or phone SH 4-0324 





SAUSAGE PLANT FOR SALE OR RENT: 


Excellent location in Cleveland, Ohio. This 2 
story brick building has smoke houses, large 
sausage kitchen, large coolers and other modern 
miscellaneous equipment. Owner selling due to 
health. Write to Box FS-336, THE NATIONAL 
PROVISIONER, 15 W. Huron &t., Chicago 10, 
nh 





FOR RENT OR LEASE: Federally inspected 
sausage plant, fully equipped with the latest 

uipment. Located in the middle west. FR-845, 
THB NATIONAL **DROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





1958 


BARLIANT'S 


WEEKLY SPECIALS 








Now in Stock—NEW 8.A.1. STEEL LOCKERS 
top: gout Gruckonn, 16" Begh topic 
attwdnsahs - ° 


seme row—three wide 
Per opening $18.95—F.0.B. Chicaege 
Discount for quantity purchases. 








Current General Offerings 
Sausage & Bacon 
1274—SLICER: Anco #827 Hydramatic, one 3 & 

packing conveyor unit, 4—stations, 
Weight Scales $4,050.00 
1315—-SLICER: U.S. mdi. 170 GS, complete with 
stand, conveyor, grouper & stacker $950.00 
1163—VACUUMIZER: Anco (for tub trucks) w/pump 
& motor, little used - 1,400.00 
9907—FROZEN MEAT CUTTER: GMC #516, deluxe 
model, stainless steel, 3 HP. A-! cond._.$2,875. 
1340—SILENT CUTTE Seydelman, 100 Ib. cape 
extra knives, like new, only | year old_ $2,000.00 
1341—SILENT CUTTER: Buffalo 370-8, 60 HP. mir., 
V-belt dr., pon eeaeien, 3—sets knives $1,150.00 





1242—FAMCO LINKER: mdi. H-12, 41” belt, late 
model, fine ban ol CRATE nr Se $1, ‘400.00 
9758—STUFFER: Anco 500 Ib. cap., reconditioned, 


new gaskets & valves $l, 175.00 
1285—STUFFER: Buffalo 300 Ib. c cap., w/valves $750.00 
1ITI—STUFFER: Boss 200 Ib. cap., with stuffing & 

air valves $725.00 
eh va Buffalo 66-BG, 25 HP. mtr. & start- 

er, le, excel. cond. —.......______ $875.00 
1105_-GRINDER:; Globe #1562, 854" plates, newly 

reolaced head & worm, direct connected to 25 

HP. motor $785.00 
1283—MIXER: Buffalo above : 1000 Ib. or. hand 

tilt, 10 HP. mtr. & sta 
1323—WIENER PEELER: "Sectan. “Mfg. “Co. with 

shaker, A-| condition ___ 00 
1287—STUFFING TABLE: Globe, “stainless steel ton, 

12’ x 46” wide, galv. pine legs, like new. $'95.00 
1295—CONVEYOR SFALER: Great Lakes ©S.17, 

Teflon covered heating plate $165 00 
1286—MAGNETIC TRAPS: (4) Cesco, mdi. 

use with sausage stuffers __. ea. 
1291—SAUSAGE page TRUCKS: 

less steel. 60” x 28” x 18” d 

w'th RTRB wheels, “like epee ea. $75.00 
1139—HAM MOLDS: (300) Anco “£964, stainless 

steel, 4” x 4” x 27”, verv little used ea. $14.25 
1249—HAM MOLDS: (821) Globe Hoy, stainless 
steel, with covers & sprinas: 

400—2114, 12” x 614" x 514” ea. $17.75 

421—#112, 11" x 6” x 5,” ——._@a, $12 75 
1310—LOAF MOLDS: (204) Globe Hov #66- S, stain- 

less steel, w/covers, 10” x 434” x 454”_. ea. $7.50 


Rendering & Lard 

9944—BLOOD DRYERS: (6) 5’ x 16’, 40 HP. mtr. & 

starter, A.S.M.E. coded ea. $2 500 90 
1372—COOKER: French Oil Mill. 4’ x 10°, 15 HP. 

TE. mtr., excel. cond., used only - lard. $1,650.00 
985I—COOKERS: (2) Boss. 5’ x 9’8” 

head motors, new paddles ......_..__ea. $2 750.00 
9886-—EXPFLLER: Anderson RB, 15 HP... $2,500.00 
9857—HYDRAULIC PRESS: Dunrs 300 ton, w/steam 








199 for 
$125 00 
~ (4) Globe, stain- 

eep, balance tyne, 


pump & fittinas, reconditioned .. $2259.00 
ae 2a Mitts & Merrill, 14” x 20” throat onen- 
, less motor $1,550 00 


ing BS ee 
1141—CRACKLING | “GRINDER: | Willia 
throat onenina, 75 HP. motor f 
1318—HAMMERMILL: Jay-Bee size #2UX, Anco 
2624, |." perf. screens. 30 HP mtr. & str..$775 00 
1290—KFTTLE: stainless steel, 100 gal. can., steam 
jacketed, 902 W.P., 36” dia. x 30” deep. rire 
legs, like new $375.00 








Miscellaneous 
1307—REFRIGERATED DFLIVERY TRUCK: Chevrolet 
1950, I' ton, mdi. 4100, 3” insulated bodv low 
mileage, excellent tires .... $559.00 
1308—PANEL TRUCK: 1952. International, ¥% ton, 


R-120 series, fine cond. nce GAD OO 
1309—PANFL TRUCK: 1950 Ford, Ns ton, F-1 sertes, 
low mileaae, qood tires e778 99 


1299—BENCH SCALE: Toledo mdi. 1800-FT, 759 Ib. 
dial, 4 Ib. grad., stainless steel pan __. $350.00 


All items subject to prier sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, I! 
WaAbash 2-5550 
e New, Used & Rebuilt Equipmen? 

e Liquidators and Annraisers 





ABARLIANT & C0. 
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STARR PARKER 


MEPACO 


‘incorporated 


‘Atlanta 18 ¢ Ga. 


843. Marietta St. N.W. | SMOKE GENERATOR 





FOR 
All Types of 
Air Conditioned Smokehouses 














Send Operator holds 
ft casing on nozzle 
Bulletio and controls flow with same hand 


AIR-O-CHEK 


The casing valve with the 
Internal fulerum lever 





AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 














WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 




















Looking for Something? ....... 
or Someone? ....... 


see our classified pages 62 and 63 


























Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 





put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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ADVERTISERS 


” in this issue of THE NATIONAL PROVISIONER 


ee a 





Air-Way Pump & Equipment Company .......... 64 
Allbright-Nell Co., The ................ Third Cover 
American Spice Trade Association ................ 4 
Anderson Company, The V. D. ................ 7, 18 
PTGTs COPOTAOON oo. oss F650 4:0 ojnna poe Seale eee 20 
PAGE  TICORMNOTG SP AEIGS i500. 5 Sieotioe sae Sees ber 18 
POPUSHE AM ‘COMPONY .-65 6S rok i te ce eee ce bo 63 
TD ote OR os © Pi gn PM 3 
Chicago Refining Corporation ...................: 44 
Cincinnati Butchers’ Supply Company, The ....... 13 
PRRTMUABCRME COTATI 5. 5 ok soho cinis 20 Soka enews 57 
Diamond Crystal ft Co. i ee es ae 8 
duPont de Nemours & Co. (Inc.), E. I. ..... 21, 22, 43 
DUPRE RG ee rr a Rae oe bodes 14 
Eastman Chemical Products, Inc. ................ 40 
First Spice Mixing Company, Inc. ................ 46 
FOGG seMMAROIMENE TAC... s See ee bectss 10 
French Oil Mill Machinery Company, The ....... 62 
Gebhardt’s Controlled Refrigeration Systems ...... 31 
Girdler Process Equipment Division, 

CREMRGOH COPDDCRIIONL 0... 5.0.0. 6:0:6%-s5 bois ck ete gee’ 9 


Gigs Company, Phe sk Se oR 19 
Griffith Laboratories, Inc., The 


LJ aot Dyke calcte ent 5 
Pigaseliite Aaa Meny ol iad d Sos cee webewliskes 59 
PROMNNOCEING.. “Pi ec PUTA BS 44 
Hohminh=a Roche 2166: 620255 i205 'ss oop eee oF 402 17 
Hunter Manufacturing Company ................. 16 
Hygrade Food Products Corporation ............. 18 
Raedison: Taboratories, Ine. oi... c cc wes 15 
OG  GHEBNCS iia acy Reeders 1 enica sarees 6 
Levi and Company, Inc., Berth. .................. 20 
Mayer and Gons Co.7ine. (HJ... .c2is.. coset Bas 35 
meerck GRMLCO0., UNC. 65 6. ded cuanees gatcednerer 11,12 
Ome Protacte;: Inge: ..<cs csi cass aea bas se uimean 51 
Pittock .and Associates 06). 2006 7022. is 20 
Preservaline Manufacturing Company ...Front Cover 
Rath Packing Comoaiy;- The. 6 iscsi ccs tii s oes 20 
St. JONG San Grr aos Cenk lane eee 36, 37 
Sanfae*Gomonany, The. .............00..000 eee oeee 52 
Sioux: City. Dressed Beer, Tae! 8 oo. oe wae 46 
Smith’s Sons Co., John E. ............ Second Cover 
Starr Parker, TWUCHOrnee ss occa op cara 64 
Superior Packing Company ..................... 62 


Sutherland Paper Company 


"LRMRIMIC  LMOOTRIOEP 95k ceive es areca ca5 winced 51 
SEOGe WOM, ENG. sce Ok aa re ec el eres Ce eee 46 
Townsend Engineering Company ................ 38 
United States Industrial Chemicals Co. ........... 40 
Warner-Jenkinson Manufacturing Company ....... 46 
WVU GOL O 5 ssc on ooo suas S cigs Ba Fas eae 64 


While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or ommission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment th manufacture and the service they r 

are designed to p you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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¢Szi> ve oo. HOG DEHAIRER 


SINGLE CONTROL H Y D R AU LIC THROW-IN AND THROW-OUT 


% 


DESIGNED FOR MAXIMUM 
jee}. fey) Mme) me) 17-7 Nile), | 
AND A BETTER JOB OF 
DEHAIRING HOGS OF 


ALL SIZES. 


WRITE 
FOR 
FURTHER 


INFORMATION 


NO CLUTCHES 

NO GEARS 

LESS NOISE 
SMOOTHER OPERATION 


STEEL CONSTRUCTION 


GRATE BARS and CRADLES are welded steel 
fabrications, scientifically shaped for perfect 
performance. 


BEARINGS of scraper shaft are self aligning, 
enclosed roller type. 


SCRAPERS — ANCO 4” x 9” molded rubber or 
Gates 5 Star on 12 four or six arm mounts, 
optional. 


THE ALLBRIGHT-NELL CO. 


5323 S.WESTERN BLVD., CHICAGO 9 ILLINOIS 








altar loud, meal planning 


Pictorial Cartons - 


GIANT PRECISION COLOR PRESSES 


Section of lithography pressroom—one of 
many. Since Sutherland prints by all major 
processes, the one best suited to your particu- 
lar packaging needs will be recommended. 


—give you instant flavor 
and sales appeal 


Show your meats with all their lus- 
cious, ready-to-eat appeal and you 
strike a quick response from housewives. 

That’s why Sutherland has concen- 
trated in developing both the facilities 
and skills for making the finest of meat 
pictorial reproductions. Packers who 
have watched Sutherland cartons set 
new sales records, call it the ‘‘Suther- 
land super touch.”’ 

Whatever it is, it’s better—and it sells 
more meat! Write for samples of cur- 
rent production and complete details. 





y Gutherland | 














